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VALL FRUTTS 


VValls are so necessary for Gardens, that even to 
multipiy them, Il make as many little gardens as 1 can in 
the Neighbourhood of the great one, vvhereby Il have not 
only VVall-fruits or Espaliers, and shelter, vvhich is very 
considerable, but am also thereby enabled to correct 
some defects and irregularities vvhich vvould render the 
Garden disagreeable. 

DE LA QUINTINYE, Kalendarium Hortense, trans. 
dohn Evelyn, 1664. ? 

İn hot seasons shade is vvelcome in Britain, and, as 
İn many gardens vve have four times as many vvalks as 
are needed, there is plenty of room for covering some 
of them vvith fruit trees vvhich give us flovvers in spring, 
fruit in autumn and light shade. The purpose of such 
vvalks vvould be vvell fulfilled by training fruit trees over 
them, as they are trees vvhich much more readily submit 
to training .. . 

VVILLIAM ROBINSON, The English Flovver Garden, 
1883. 
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The cover 
İn the fruit garden, from The Cottager 6 Artisan, November, 1882. 


People 8 the land 
Sell land, buy shares in land lines 
VVhy vve”re different, by Lesley Zolin 
Axe or chain-savv? — by Mario Zolin 
Strangers in Paradise — Thor Heyerdahl on Fatu Hiva 
Save the Conondale Range 
Letters from Earth People 
Life begins at forty, by Brian VValker 
Nevvs from Earth Garden (novv vve”re tvventyl) 
Earth Garden, established ədu The frult garden 
in 1972, presents a range of . ə... 
: ordons 8 espaliers 
natural lifestyles. İt is A 
vocados, by Bob Magnus 
intended as a key to sources, Fruit feedback, from Kay 6 VVarren Earl 
practical ideas, alternatives , y 
and self-sufficiency. ikedess 
eu 10. Access to sources for self-sufficiency 
the back-to-the-earth move- 


5.1 Livestock 
ment, surviving in the city, the 
bush. food and diet, and the Pass the pollen please, says Heather 


. Build a haybale pig house, by Brian VValker 
inner changes vvhich follovv Love your covv, by Michael Allom 
vvhen you are İn tune vvith 


nature. 

Let us lead you up Earth 
Garden”s path to the good 
life. 

VVe don”t have advertise- 
ments in Earth Garden. That 
VVay vve”re not influenced by 
any vested interests. Books, 
places and products recom- 
mended are those vve think 
relevant. 


Earthcraft 
A cheap vvater filter, by Lesley Zolin 
Lift logs vvith a skyhook, by Mario Zolin 
Handy hints, from Tony VVedd 
Make rosehip İam, by KurtLuthi £ Steven Guth 
Surprising vvines — from billy tea to broadbeans, 
by gohn 4. Alderson 


Small fires novv may prevent big ones later, by Mario Zolin 


Grovving 
A garden for the fovvis, by gessie Procter 
Edited and published by 
İrene and Kelth Vincent Herb notes, suppliers, comfrey for asthma 
Smith. Flovvers for profit, Svviss chard, celery 
O Earth Garden 1977. Grov/ gourds, by VVilliam T. VVarren 
The ampitheatre garden, by Richard C. Bingham 
Printed by Maxvvell Printing Angelica, by Ron dones 
Co Pty Ltd, 862 Elizabeth - 
Street, VVaterloo, NSVV, for Eneruy 5.buliding 
the publishers, Earth,Garden. VVoodheat feedback, more heaters 8 stoves 
Let”s go vvooding, by dack VVilliams 
Mallacoota”s mudhbrick flats, by Peter Kurz 
SUBSCRIPTIONS Peter”s vvood pallet compost boxes 
Subscribe novv for your 1978 Plug in your ovvn electric povver, by Moseph Smith 
issues of Earth Garden — $7 Solar homes — living vvith natural energy 
posted from PO Box 378, David VVright”s glass £ adobe home 
Epping, NSVV, 2121. Details Steve Baer”s drumvvall heated Zome 
are inside the back cover. Preserving fence posts, by Brian VValker 


Land Lines is a free service for 
Earth Garden readers. İt is 
intended to help those seeking 
to buy or seli land, or searching 
for it, and those /ioining together 
for group land buying or other 
reasons. 

Readers must give their full 
names and addresses as proof 
of their sincerity. They have the 
responsibility .to thoroughiy 
eheck all dealS. Please keep 
them shorti 


İand 


VVe have put a deposit on 1000 acres of 
beautiful land. VVe envisage a community 
of spiritually inclined people vvho vvill 
vvork together grovving gardens and 
orchards and building a crafts vvorkshop 
for all to enioy — a place for children to 
grov/ in peace and harmony. VVe are 
selling our house, but vvill be short of the 
amount needed. 

Anyone interested please vvrite or 
knock on our door. Steve and Rosemary, 
148 Pallas Street, Maryborough, Qild, 
4650. 


lines 


İf anyone is still interested in the 181 
acres near VVoolgoolga, NSVV (EG19, 
page 35), please vvrite to the ovvner, 
Athol Lancaster, C/- The Stravvberry 
Patch, Pacific Highvvay, VVoolgoolga, 
NSVV, 2450. The response to our land line" 
vvas amazing andiit shovvs there are large 
numbers of people reading Earth Garden 
and v/ho commonly vvant privacy, 
conservation and a small community to 
live in the sticks. 

Love, Tim, Vicky £ Luke Dalton, 
VVoolgoolga, NSVV. 


VVe are seeking to share land vvith a 
fevv others, children as vvell, in the 
Queensland coastal area. VVe vvould also 
consider northern NSVV, but vve do like it 
hot and close to the sea (vvithin 20-30 
miles vvould be good). VVe knovv of a 
beautiful, vvell-established place near 
Nambour in the Obi Obi, 195 acres, 12 
years of gardens and orchards, three 
bedroom house, vvorkshop etc. İf vve 
split it tvvo vvays, it”s $32,500 each. İf 
anyone is interested, or knov/s of 
another place that might be good for us 
— please vrrite. 

Trude Rozental, C/- PO Cairns, Nth 
Qıd, 4870. 


dust $3200 vvill buy you a one-tenth 
share in a vvorking co-operative at 
Larnook, via Lismore, NSVV. It is 560 
acres, on the Mackellar Range. Land is 
frost-free and suitable for all sub-tropical 
crops. İt is bounded on tvvo sides by 
vvorking co-operatives. 

İf you”re interested, contact Geoff 
Hamilton, Quilty Road, Rock Valley, via 
Lismore, NSVV, 2480. 


An opportunity for semi self- 
sufficiency, 45 miles from Sydney. VVe 
offer free rent in return for caretaking 
and supervising. There”s a cottage vvith 
no vvater or povver, but good access to 
main road. No shooting. Use of covv. 

Contact: M. Guy, “Andrevvs”, East 
Kurraiong, NSVV, 2758. 


At present I ovvn 45 acres of beautiful 
country at Glenifer, about seven miles 
vvest of Bellingen, NSVV. 1 vvant to sell it 
novv to someone vvho vill look after it and 
use it harmoniously. 

Sincerely, (ohn Levings, 22 VVilliam 
Street, Roseville, NSVV, 2069. Phone 
699 8555 — ext 31. 


Available to rent for tvvo years — 80 
acres of river front land on Allyn River 
(Hunter Valley of NSVV). Four-bedroom 
vveatherboard home is in good order, 
sited on lovv hill above river flats. This 
property has never been subiected to 
artificial fertilisers and is a museum of 
old farm machinery (horse-dravvn). The 
river flat vvill grovv anything. There”s a 40- 
inch rainfall. There is a small one- 
teacher school half a mile avvay. The 
State Forest and Barrington Tops are a 
fevv miles to the north. 

VVrite to Robin gones, 27 Ballast Point 
Road, Birchgrove, NSVV, 2041. 


For Sale: 25 miles from Ballarat, 
Victoria, large three-bedroom house and 
five acres of land. Details: Large living- 
kitchen area, seagrass matting, stained 
glass door, slovv combustion vvood 
stove, gas stove and fridge. No povver. 
Outside: Bush block, trees, 
dense, vvild flovvers, birds, fair soil, lots 
Of native trees planted, duck pens, 20,000 
gal dam, tvvo 5000 gal vvater tanks and 
pump. VVe are asking $18,500 for the 
house and land. 

VVrite to: Mr V. Byrne, PO Snake 
Valley, Victoria, 3351. 
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but not. 


VVe are three adults and tvvo children 
living on 40 acres of natural bush 30 miles 
north of Bega, NSVV, in a fairly secluded, 
beautiful spot on the edge of a mountain 
range. The 500 acres around our block is 
for sale at about $70 an acre (cheap for 
the South Coast, because it is isolated). 
There are creeks and excellent timber 
for building. 

VVe vvould like to organise a com- 
munity here and vve”re interested in con- 
tacting people vvith similar aims and 
interests. VVe are hoping to eventually 
set up a school and therefore vvould like 
people vvith kids, or those interested in 
kids. 

To find out more, vvrite to: Sue, Pam 
and Mark, C/- PO Quaama, NSVV, 2550. 


VVoman vvith tvvo children urgentliy 
requires, for reasonable rent, cottage 
near seaside. Central-north NSVV or 
Queensland. Preferably vvith enough 
land for hens and vege garden. 

Please contact: gude Flanigan, 5/180 
Spit Road, Mosman, NSVV, 2088. Phone: 
960 1758. 


For sale: 1/5 share in established 
alternative lifestyle community — 250 
acres of secluded forest in northern 
NSVV. Included is a small house, 
including combustion stove and nevv gas 
fridge, large garden area, chook pen, 
young fruit and nut trees. Tank vvater. No 
electricity. Small creek and share in 
pump. $9200. 

Appiy: Annette McDonald, Rovvlands 
Creek, via PO Uki, NSVV, 2484. 


VVe have 80 beautiful acres situated in 
Boonah at the foot of a National Park, 
vvith lots of unpolluted air and vvater and 
magnificent vievvs. An organic farm is 
novv being established and our aim is to 
love and care for all the life vve raiss, in 
co-operation vvith the Devas and Nature 
Spirits. The Spirit of Findhorn is strong 
vvithin us and vve vvill create a beautiful 
garden here. 

If this is vyhere you are meant to be ... 
God vvill guide you. Some land is 
available for leasing, so drop us a line. 

Templin Organics, PO Box 39, Boonah, 
Qıd, 4310. 


Are you interested in co-operatively 
buying 200 acres or more to form a small 
community? Michael”s aim is to 
establish a small commercial vineyard 
and vvinery on part of the land. This could 
provide an outlet for various cottage 
industries, as vvell as employment for 
İnterested members. VVe envisage 
having some land as bush and using 
some for house plots, gardens, 
orchards, grazing and livestock. 

VVe are looking at land in north-east 
Victoria, near an historic tovvn and close 
to several employment and educational 
centres. 

M. Adam-Smith and Eve Recht, RMB 
115, VVhorouly, Victoria, 3735. 


VVe are a young vegan couple vvho 
vvould like to hear about communities 
around the NSVV south coast vvith a price 
range up to $5000. VVe are interested in 
trying to become as self-sufficient as 
possible and have lived in the country for 
three years, having basic farming and 
building skills. VVe don”t smoke or drink 
and vve have spiritual leanings. 

Much love, Kathy, PO Box 29, 
Queanbeyan, NSVV, 2620. 


Lam looking for a country place as lam 
tired of city life, of rushing and no time to 
think. Are there persons vvho vvould like 
to share, preferabiy around 
Mullumbimby area, to vvork, grovv, to get 
nevv ideas? 1 am 25, a Gemini. I enioy 
eycling, people and nature. 

Hoping to get back to nature, Lynette 
Young, 14 Oxley Street, Glebe, NSVV, 
2037. Phone 660 6616. 


İ am looking for land, somevvhere 
betvveen Mackay and Byron Bay, 
preferably near Toovvoomba, up to 
$10,000. 1 could be interested in sharing 
on the right block of land. Vievv self- 
sufficiency. 

Any offers, please vvrrite: Peter Philp, 
SMQ, Rocky Point, VVeipa, Qld, 4874. 


107 acre farm for sale in the Dorrigo 
district. Bitumen road, creek frontage, 
school bus at door, permanent vvater. 
Tvvo, three-bedroom homes, one fully 
furnished, tractor, plough, electricity, 
slovv combustion stoves in both homes. 
Price $35,000, or $20,000 deposit. 

VVrite: 0. Madden, Billy”s Creek, via 
Dorrigo, NSVV, 2453, or phone B. 
Thompson 57 8123. 


Iİ have some good land on vvhich l grovv 
rock melons and vvatermelons and sell 
them on the farm. As 1 have other 
farming duties, I am afraid the land vill 
have to lie fallov/ unless 1 can get some 
help on a share basis. 

VVould there be a vvoman in her thirties 
or early forties interested in selling 
produce to customers and doing some 
gardening on a share basis? 1 can 
provide accommodation for one adult 
vvith up to tvvo children vvithin vvalking 
distance of shops, school and high 
school. 

Ron Feltz, PO Box 356, Lavington, 
NSVV, 2641. 


I vvould like to give my three-year-old 
son, as vvell as myself, a more peaceful 
atmosphere in vvhich to live. İs there 
anybody vvho can tell me if there is a 
natural lifestyle community already 
happening in North Queensland? 

lam on a pension, so I”m not vvithout 
sufficient income. Of course there vvould 
have to be schooling necessities in the 
area. İl am health-minded, but not to the 
extreme. 

Dyanne Florence, C/- Harvey”s, 2 
Gough Street, Park Avenue, 
Rockhampton, Qld, 4700. 


Link up vvith anyone interested in cor- 
responding or travelling vvith me. Il am 
leaving for overseas in October and 
vvould be interested in meeting or 
sharing my trip vvith others. 

Love and peace, Karen VValsh, 2 
Oxford Street, South Yarra, Victoria, 
3141. 


VVe are a small group of people vvho 
vvould like to live in a semi-self sufficient 
rural community near Adelaide. Apart 
from an avvareness of the need for 
honest relationships and a desire for 
tolerance of differing opinions, vve have 
no set ideas about the proposed 
community. its nature vvill be determined 
by the people involved. 

VVould anyone interested please 
contact: Doug and Meryl Sheriff, 9 
dersey Avenue, Kilburn, SA, 5084. 
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My family, due to prolonged 
depressed beef prices, is being forced 
to sell some of their property. The 
Forestry Commission is eyeing it off, but 
I feel itvvould be a shame if good country 
vvere covered vvith pine trees. 

The area is 470 acres, vvhich is partially 
cleared and has been grazed. There are 
a couple of dams and fencing is sound. 
Kangaroos, vvallabies, flying foxes are 
often seen, as vvell as many birds. 
During vvinter access by four-vvheel drive 
İS necessary. 

The price, around $36,000. It is 
potentially good grovving country for 
vegies vvith hard vvork. It is situated 
about 30 miles vvest of Tumut, NSVV. 

İf interested, please contact: Neil 
Pearce, ““Muronga””, Adelong, NSVV, 
2729. 


Iİ have 54 secluded acres vvith large old 
house, 25 miles south of Brisbane, 
producing organically grovvn tropical 
fruits and vegetables and vvould love to 
hear from someone of a similar age (30s) 
and interests to share it vvith. This 
includes natural living, health foods, 
animals, music, beach and travel. Also 
vvould vvelcome people travelling this 
vvay vvith ideas for becoming further self- 
sufficient ... butsefinitely no druggies. 

Nev Parker, Koplicks Road, Chambers 
Flat, Qlid, 4114, or phone Brisbane 
200 5485. 


Shortiy, 1 am going to travel around 
Australia. 1 vvould like to visit as many 
alternative lifestyle farms and com- 
munities (city and country) as possible. 1 
am 21 and healthy and more than vvilling 
to help vvith the vvork during my stay. If 
you can help please vrrite. 

Lovingly, lan Letcher, 16 Emily Street, 
Beaumaris, Victoria, 3193. 


Sometime in the next year or so, vve — 
Murray, doy, vessica (6) and Ben (3) — 
İntend to do the tourist bit, by train and 
vvalking, along the Queensland coast. 
VVe intend to spend a couple of months 
and vvould like to stay for a month or so 
on arural commune İn the Cairns/ Ather- 
ton area, or elsevvhere on the coast, 
v/hereever people vvould have us. 

Thank you, Murray Scott, 4 Electra 
Street, Heathcote, NSVV, 2233. 


BIRTH LINE 

I have started a study group into the 
use of herbs for expectant and nursing 
mothers, on behalf of the Herb Society 
of South Australia. Anyone vvho has any 
specific advice or vvho can help in any 
vvay, please contact me. 

Vickie Klein, 6 Angas Street, Kent 
Tovvn, SA, 5067. 


THE SHED 

The photos here are mainly of buildings, because that is 
vvhat vve have been most concerned vvith since vve first moved to 
Malemiifo Experimental Farm. 

The hut vvas our first construction. İt vvas built to be living 
quarters and lock-up storage in the time before vve made the 
final move, as vvell as our home vvhile vve builtour house. 

İt is mainly box and stringybark, vvith mud chinking. The 
stove surround and chimney is flat galvanised sheet vvith 
outside cladding öf shale slabs bedded in mud. The final layer 
vvas capped vvith a vveak cement mortar to prevent the vvhole lot 
being vvashed avvay by rain. The shale prevents people burning 
themselves on the stove surround as vvell as making the oven 
more efficient for bread-making. 

The ““marble vvash-stand”” to the left of the door (actually a 
shale slab on a tree stump) and the hip-bath hanging on the vvall 
at the right vvere our bathroom facilities for some months and 
proved more effective than the creek (vvarmer too). Three 
gallons of vvater — one of them hot — and a hip-bath can provide 
a relaxing and vvelcome bath after a day spent vvielding a 
crovvbar. 


HOME HILL 

The ““settlement”” on our main Home Hill saddle novv 
extends to three buildings and a tank-farm. Eight months ago, 
the v/hole area vvas thickly treed, mainly vvith second-grovvth 
stringybark and regrovvn stumps left by fence-post gatherers. 
Some large dead trees, fallen across parts of the area, made the 
clearing iob a little more difficult. 

Sites for the building vvere levelled vvith tractor and grader- 
blade. VVe plan to clear some more trees before the next 
bushfire season to be on the safe side. 

Tvvo 2000 gallon tanks hold vvater pumped from the creek 
and gravity fed to the house and gardens. These suppiy all our 
vvater needs except drinking vvater, vvhich comes from the roofs. 
İmmediately dovvnhill from the tanks is the vvorkshop, vvith its 
ovvn rain vvater tank, then the tractor/toolshed. The house is in 
the background. 


VVORKSHOP 

The vvorkshop is our latest building and one in vvhich vve 
have also used our ovvn materials. The main frame is our ovvn 
timber, chain-savvn and adzed vvhere necessary. 

The porch is paved vvith vvood blocks set in mud. VVe have a 
beautiful variety of soils and clays as vvell as tvvo types of rock 
and three good types of building timber. 

Because vve are still building in a hurry, the rest of the 
vvorkshop is from imported materials. Outside vvalls are second- 
hand corrugated iron, vvith nevv iron on the roof — vve prefer this 
to recycled ““chemicals factory”” for drinking vvater. 

VVinter vvarmth is supplied by a cast-iron stove and kept 
inside by the vvalls vvhich have insulating batt sandvviched 
betvveen the outside iron and the inside lining of ripple iron. 
These vvallis should also preserve the coolth in summer. 


Lesley and Mario Zolin once vvrofe q leffer fo Earih Garden abouf fhe unusual 

pafh they had chosen fovvards the simple life. Of course, vve are all difFerenf 

in our ovvn vvay, buf fhe sum of fhe different backgrounds, mefthods and ideas 
of fhese fvvo craff vvorkers makes inferesfing reading for us all. 


VVhy vve”re 


different 


BY LESLEY ZOLIN 


VVhen 1 vvrote that first letter 1 vvas thinking of 
immediate differences in us and our plans from those 
vve had read about in Earth Garden. The main 
differences as 1 savv them, and still do, can be roughly 
stated as those of: 

Age and experience. 

Combined background. 

Plans for achieving self-sufficiency. 

For explanation”s sake, Til take each one 
separately. 

(1) Age and experience are tied up vvith the fact that 
vve have had those 15 years in the non-alternative 
society, earning fairly good salaries. VVe have had time 
and, latterly, money, to try out ideas and techniques 
vvhich are novv proving to be useful. 

VVe have also had time for our kids, Miriam 13 and 
doseph 11, to reach early teenage (a very helpful age for 
this sort of venture) and vve had already acquired some 
of the tools and equipment vve novv need, vvithout 
realising at the time vvhat eventual use they vvould 


Serve. : 
During those 15 years vve travelled and vvorked in 


three States and in Nevv Zealand, unknovvingly 
collecting ideas, techniques and even recipes vvhich 
can novv be put to full use. Stored avvay in our heads are 
pictures of South Australian thatched hay-sheds, 
Queensland rock pools and Maori Pa vvall construction. 

The restlessness and searching for something else 
(to v/hich vve vvere both prone) tended, in those days, to 
be assuaged by driving and camping trips. VVe acquired 
trailer, sleeping bags, pots, utensils and a facility in 
their use vvhich has stood us in good stead. VVe took 
pride in a clean, neat camp, camp-fire "cooking and 
camp-made damper and bread vvhich became almost 
second nature. 

Therefore the daily living in our first fevv vveeks here 
(vvhile building proceeded) had none of the hassles it 
could have had for first-timers or unpracticed campers. 

Apart from this vve had, over the years, already 
tried our hand at painting, carpentering, bricklaying, 
furniture-building, gardening, making drains, vvelding 
and so on. VVe knevv vve could handle them. In the 
course of learning such things vve had gathered tools 
for most trades as vvell as our four-vvheel-drive vehicle. 

Lots of nevv tools vvere needed for the nevv venture. 
Because vve had been earning during those 15 years, 
vve ovvned a house and could find the capital to go into a 
nevv life vvith land and house paid for and cash for extra 


equipment. 

(2) Our combined background is, to my mind, one of 
the unique aspects of our venture. Together, vve have 
lived in desert areas, cities, country tovvns and a frost- 
prone timber-milling and paper-making tovvn. 

Separately, vve have different cultures and 
traditions to fall back on, and have taken vvhat is most 
useful to us from each of them. 

Mario has actually taken part in a peasant economy. 
VVater-vvheels, ox-carts, hand-harvesting are living 
things to him. Yet modern savv-milling and mining 
methods are İust as familiar. He has lived in a house 
vvith rubble vvalls five feet thick and knovvs its virtues, as 
vvell as those of pink batt, corrugated iron and asbestos 
cement. 

İ have knovvn grease-pit cleaning and hand planting 


Lesley, a pevvterer. 


and harvesting of potato crops as vvell as Melbourne city 
life. 

VVe share a love for the traditional Australian vvays 
of doing things and are not only vvilling, but anxious, to 
try different things. Right novv our extra buildings are 
made of corrugated iron, but vve plan pise, rock, vvattle 
and daub and combinations of these. Dog-leg fences 
keep stock and vvallabies out, but chicken-vvire is 
needed to deter the possums. 

One practical vvay in vvhich our differing traditions 
have already helped is in attitudes to food. Because of 
initial differences, vve learned that all types of 
preparations are available. To such standbys as 
porridge, bread, veg and meat soup vve have added rice, 
pasta (in all its varieties) and corn prepared in lots of 
vvays. 

Once barriers vvere broken, peasant-style 
preparations from all sorts of places and from potatoes 
to pigeon, vvere possible. VVe haven”t got our ovvn 
pigeons yet — but vve are planning for them. 

(3) The final difference, as 1 savv it, vvas in our plans 
for the future. VVe had already shovvn to our ovvn satis- 
faction that vve could earn an income from craftvvork. 
Instead of outside sales becoming the extra income, 
our plan is to have the farming part of our life 
supplement the craft sales. 

Because of this aim vve are in some vvays doing 
things backvvards. Our house and buildings vvere of first 
importance because, vvithout them, and particularly the 
vvorkshop, vve couldn”t continue our craftvvork. Crops 
and gardens have had to vvait. But vve have already 
eaten our ovvn broad beans, peas and tomatoes, though 
the gardens vvere neglected during summer, vvhen 
building vvas important. 

VVe have fruit trees in novv and they, too, fend fairly 
much for themselves. VVhen vve have the craft side 
really going vvell, vve can afford to take time off to 
cherish our piece of land. Because vve are avvay from 
home for varying lengths of time vve decided early that 
vv€ vvould not be able to keep animals, except those for 
vvhich an automatic feeding and locking-in procedure 
could be vvorked out. Therefore, our plans are for hens 
and pigeons. 

This vvas one part of our venture that vve vvere 
unhappy about. VVe like our milk, butter and meat, but 
vve don”t like the idea of using good materials or money 
to buy them. Hopefully vve”ll be able to svvap some of 
our expertise vvith the tractor and its implements, as 
vvell as our tools, vvith neighbours vvho have the 
necessary animals. 

This could develop, Or vve could find another vvay of 
getting around the problem of keeping a pig, covv (or 
goats) and still be able to leave home occasionally. 

İn these vvays 1 think vve are unique. VVays in vvhich 
vve”re not so very different are our experience in home- 
steading and our vvillingness to try nevv things. 

Of course there is another point of similarity novv: 
VVe”re thriving vvhere vve are and enioying every minute. 

Drinking vvater collection from the roof is by means 
of the spouting and filter system shovvn in the 
illustration. This is not the system Mario mentions, but it 
vvorked vvell for us for short periods on a 10ft x 12ft 
catchment. 

From novv on, our buildings should become more 
and more of our ovvn materials. Not only has our capital 
been gobbled up quite efficiently in buying bits and 
pieces of the existing structures, but vve should have 
the time vvhich is so necessary for building in scratch 


from natural materials like mud, rock or timber. 

VVho knovvs, vve may even solve the problem of hovv 
to make our ovvn roof-cladding and still retain the 
durability, strength, fire-proofing and vvater-proofing of 
good old galvanised ironl 


A simple temporary vvay to filter vvater and at 
the same time make use of stockings you no 
longer vvear. 


Gutter vvith attached 
z length of dovvnpipe. 


— Masking tape used to 
I attach stocking to 
dovvnpipe. 


“x Nylon knee-length sock 
(stocking type). 


, — Accumulated gum-nuts, 
beetles and leaves (easily 
emptied out). 


“ “ Length of rope tied to end 
of stocking and allovved to 
hang into container. Stops 
noise and splashes and 
also directs vvater vvithout 
need for a dovvnpipe. 


16 gallon plastic rubbish 


bin. Lid is replaced 
betvveen rains. 


əm one container is 
full, move it aside and 
replace vvith another one — 
if there”s a thunderstorm in 
the midst of a long, dry 
summer. 


Lesley Zolin 


Axe or cehain-saı? 


BY MARIO ZOLIN 


İ spent the first years of my life in a peasant 
situation in a vvar economy in vvhich bullock carts and 
sitting in the stable for vvarmth vvere infinitely more 
common than motor cars and central heating. 

İ have /iust pulled out of a top-paid engineer”s 
position, vvith all the stuff-and-nonsense that goes vvith 
it. My particular preiudices, therefore, based on rather 
broad experience, could best be stated this vvay: 


1. Dandelions make good eating, but a poor staple for 
İvvo meals a day, six days a vveek, and are much 
improved by a couple of rashers of bacon or an inch- 
thick steak, particularly if you have to do a day”s 
vvork on them. 

2. Bullock carts are romantic and non-polluting (if you 
don”t have to shovel the manure), but 150 
horsepovver-in-lovv-ratio-four-vvheel-drive pulls three 
tons of load up the track to the house site more 
elegantly. 

So let”s admit it first off: / /ike technology. I think too 
much technology is like too much of any good thing — 
that is, it”s a bad thing. 1 think misplaced technology is 
something for vvhich capital punishment should be 
retained. 

So, vhat have vve done that”s different and in line 
vvith our preludices? For one thing vve vvent flat out in 
the non-alternative society for some 15 years, making a 
resounding success of it, loving it for its good points, 
vveeping for its failings and fearing for its end. 

VVe sold up all our urban lifestyle at the end of this, 
bought 30-odd acres of raped bush at the end of tvvo 
miles of disputed fine vveather access (the supposed 
road reserve is a little too steep for mountain goats), put 
up a snug hut and set to make a nevv life under our ovvn 
direction. 

The hut is of grey box poles, vvith stringybark log 
infills and mud chinking. İt has a vvood stove and bunks, 
a tin roof vvith insulation and lining and a shale slab 
floor. İt measures 12ft by 10ft under the eavesl 

VVe bought a log cabin kit of 10 squares and built it. 
İt is novv almost complete except for a couple of internal 
partitions. 

Then came a baby tractor and some implements, 
tanks, a pump, piping and loads of nevv and secondhand 
galvanised iron. 

İn the six months since vve moved into the hut vve ve 
built the house, a tractor shed-cum-garage-cum- 
toolshed and a vvorkshop, making liberal use of timber 
from our ovvn land (remind me one day to sing the 
praises of grey box as timber and firevvood1). 

VVe novv live in the house vvith hot and cold running 
vvater laid on, pumped from our creek and stored in our 
tanks. VVe collect drinking vvater from our roofs into our 
tanks and sit in our snug vvorkshop practising our crafts 
and hoping like hell that vve can sell enough of them to 
pay for the ““imports” vve need until vve can become 
more self-sufficient. 

VVe have had little time to engage in agricultural 
pursuits to improve our self-reliance so far — short of 
clearing some arable land and experimental planting. 


Mario, metalsmith 6 fevveller. 


VVe breathe the fresh air and vvonder at the loss of 
migranes. 

Some people have tended to sneer at us and say, 
“Ah, but you have capital”, and seem to accuse us of 
impure approaches to the back-tqethe-earth movement. 
Maybe so, but Lesley and 1 started off vvith .£25 in our 
hands in Mount lsa 15 years ago. VVe borrovved a 
refrigerator, a table and four “Tfracture boxes”” and 
bought a mattress, tvvo pillovvs and a bag of groceries. 
Novv vve”ve substantially blovvn the last of our $30,000 on 
tools and materials and vve”re loving every minute of it. 

İ said before that 1 like technology. 1 am convinced 
that there is much technology that is appropriate to the 
lifestyle of the Earth Garden. Not only appropriate, but 
enhancing, humanising and lending grace to it. 

/l vvon”t enter into the argument of vuvhether a horse 
is better than a tractor, but 1 have found a chain-sav/ 
more liberating than an axe. 

lam typing this by the light of a kerosene lamp and, 
being a biblical method typist (seek and you shall find), 1 
think a 75-vvatt lamp might be an improvement. 
Hovvever, 1 am not about to enter into the hassle of 
buying electricity from the State authority — even if vve 
could afford it. 

Also, having spent many nights lulled by the gentle 
sound of roaring generators in mining camps, 1 don”t 
intend to get into that rut again. So in the next fevv 
months, the homestead at Malemifo Experimental Farm 
vvill be lit by that marvellous, self-replenishing energy 
source knovvn as hydro-electric povver. Not great 
cascades of it — iust enough to feed a refrigerator and 
some lights. İt is not vvell knovvn, but it is relatively easy 
to get that sort of povver from a small stream flovving at 
about 200 gallons per minute vvith a fall of some 30 feet 
İn, say, 500 feet. And it need not cost the vvorld. 

Another thing: 1 don”t particularly like my drinking 
vvater to approximate a gumleaf tea and Christmas 
Beetle soup combination, so Tve built a cheap, 
foolproof filter to keep these “İlavours” out of the 
tanks. It vvorks like a charm and doesn”t even use 
electricity. 


Getting into some esoteric technologies: Maybe 
you are prevented from visiting your favourite, long 
distant commune because you are afraid your 
organically fed chooks vvill meet a fox in their nightly 
perambulations and thus fall into bad company. Didn”t 
you knovv that it is possible to call them in at sunset and 
lock the door? 

Hdon”t suggest that farm animals should be handled 
in this vvay all the time. 1 firmly believe that if you are 
going to eat anything it deserves your full affection and 
company vvhile it is alive. But the occasional ““distance 
doth make the heart” and all that. And foxes can go and 
raise their ovvn chooks if they are so keen on theml 

Maybe 1 had better stop here. 1 think the vvay I see 
the future for us might be becoming obvious. l”ve got 
my sympathies and my experience. Perhaps one day l 


SKYHOOK 

I find it hard to lift, say, a tvvo feet diameter 
log off the ground for savving up into 
firevvood. Grey box is beaut but, brother (and 
sister), it”s heavy. l also find that if Il don”t lift 
it, I tend to savv granite and shale as vvell — 
vvhich does odd things to the chainsavv. 

So 1 make a portable skyhook vvhich lets 
me lift vvithout incurring the displeasure of 
my ruptured fifth lumbar disc (or unruptured 
SpoOUSE€). 


You can have this one for free: 

Take tvvo saplings, about four-to-six 
inches in diameter, and 10ft long. VVith an 
axe make a blunt point at the thick end. Lash 
the saplings together six inches from the 
thin end. Spread the legs apart by about six 
feet. Make a neat coil of fencing vvire (this is 
also good stuff to use for the lashing). Bind 
off the ends of the coil by vvrapping them 
three or four times around the three or four 
turns of the coil. The coil should be about 
nine inches in diameter. . 

Slip the coil up one leg of the lashed 
saplings and hang it over the lashing. You 
novv have a skyhook par excellence, capable 
of supporting a good ton or more. To lift, 
pass a sling under the log, digging a small 
trench if necessary, and use a chain block if 
you have one or, if not, some form of 
vvindlass or lever. There are dozens of them 
in Ron Edvvards” Australian Traditional 
Bushcrafts (Lansdovvne Press). 

İn some cases you may vvant to use tfvvo 
skyhooks as shovvn in the sketch. 


V/ARNING: If you are not using a 
commerecial lifting device, don ”t trust it. Geta 
prop under the log as soon as possible. 
You”ll be surprised at hovv heavy a piece of 
vvood of any size is vvhen it is resting on your 
footl 


OÖME 1/82” 0 2/7 77/7/V Mr/77Y52/7 Zəy, 
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might be able to style myself ““Technologist to the Earth 
Gardeners”? 

Meanvvhile, anybody interested in discussing any 
proflect requiring some technological knovvhovv, particu- 
larly in the povver generating and controlling field 
(vvithout being ripped off), might care to drop us a line at 
PO Box 31, Svvifts Creek, Victoria, 3896. 


Here”s something else for free: Bevvare of being 
fooled by vvishful thinking about povver generation. lam 
reminded of the young fellovv vvho had a spring vvhich 
gave five gallons per minute 50 feet up a hillside and 
vvas planning to drive a small mill vvith it. My calculations 
shovv that he might iust have been able to light a torch 
globe to dull red heat vvith it. He had spent $500 on 
equipmentlastl heard of it. 


1enevoa ur/re 
izsA 
/745A./”L4) 


dəmələ 


ofcot/ 


r 


A Covea/2 x” 


/SZ£7zy- 


Strangers in Paradise 
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FATU-HIVA, Back to Nature, Thor 
Heyerdahl, Penguin Books, 1976, 303 
pages, Price $2.50 recommended 


İn 1936 Thor Heyerdahl, then aged 22, 
and his vvife, Liv, left Norvvay to search for 
a tropical paradise on a remote Pacific 
island. They chose Fatu-Hiva, a sparsely 
inhabited dot in the Marquesas Group, 
north of Tahiti, for their experiment in 
getting back to nature. 

At first their life vvas idyllic. The young 
couple made their home in a mountain 
terrace once ovvned by the island”s king 
and queen. Local Polynesians helped 
them make their hut of beaten and plaited 
green bamboo lashed together vvith 
hibiscus bark rope and thatched vvith 
coconut leaves. 

“From split branches lashed together 1 
made tvvo stools, a bamboo-covered table 
and a little shelf,” vvrites Thor. ““The rest 
Of the inventory vvas also in true Robinson 
Crusoe style: our plates vvere large, 
shallovv pearl shells vvhich shone like 
rainbovvs in the sun. Our cups vvere 
coconut shells set in bamboo rings.”” 

For food they had many types of 
bananas, including fei/, a reddish upright- 
grovving variety, breadfruit, vvild oranges, 
pandanus nuts, taro and papayas. 
Coconuts provided milk, husk and oil for 
cooking and cosmetics. Finger-long 
pravvns svvam in the svviftly flovving stream 
vvhere they bathed each day. 

As usual, there has to be a “serpent” in 
paradise, though this time it is a 
combination of evils, mainly those from 
the outside vvorld, vvhich conspires to 
frustrate their attempts at leading the 
şimple life. These included liquor, 
religious sectarianism, hostile natives 
and the danger of illnesses like 
elephantiasis, spread by an introduced 
species of mosquito. 

This book is a true member of the 
Robinson Crusoe /VValden genre. lt is full 
of excitement and adventure and makes 
compelling reading. A fascinating part of 
it tells hovv Thor Heyerdahl, from rock 
carvings, legend and botany, formed the 
theories of Pacific migration vvhich vvere 
to take him so many years later on his 
historic Kon-Tiki and Ra ocean voyages. 

The little bamboo hut itself became the 
victim of iungle termites, crumbling avvay 
to dust. The Heyerdahils realised too late 
that it should have been built from 
seasoned bamboo. But their story of a 
year spent in paradise is timeless and 
inspiring. 


The Fruit Garden 


APPLES 


APPLE (Malus pumila). 
CRAB APPLE (Pyrus malus). 
Rose family — deciduous. 

İn ancient myth and folklore the apple vvas a 
povverful symbol of immortality and fertility. Most 
people think of it as the ““forbidden fruit”” of the Garden 
of Eden, though that fruit vvas never mentioned by 
name. 

Apples are native to the Caucasus. VVild apples still 
grovv on the shores of the Black Sea near Trebizond in 
Turkey. The sourcrab apple is native to Britain. 

VVriting in 78 AD, Pliny the Elder mentioned 22 
varieties of apples. There are novv at least 5000 named 
types in cultivation throughout the vvorld. 

The derivation of ““apple”” is interesting. From the 
Balkans to lreland, the vvord is similar in many 
languages. İt is aball in Celtic, appel in Saxon and apfel 
in German, meaning a ball or round obiect. Avalon, 
meaning ““apple grove””, vvas the island vvhere King 
Arthur vvas healed of his vvounds. 

Richard Harris, King Henry VIII”s fruiterer, 
introduced apples, pears, cherries and plums into 
Britain and set up orchards at Nevvington in Kent. “Kent 
doth abound vvith apples of most sorts,”” vvrote the 
herbalist dohn Gerard in 1597. 

Early types of apples vvere knovvn as codlins, 
pearmains and pippins, the last from the French pepin, 
a seed or pip. 

dohn Macarthur had apples, pears and peaches 
grovving at Parramatta by 1820. 


Apples are such useful fruit. They may be eaten 
fresh, crisp and i/uicy from the tree, or stevved, baked, 
bottled, made into iam or felly, iuiced to drink fresh or 
fermented to make cider. They store vvell. 

The old saying: “an apple a day keeps the doctor 
avvay”” and its variations backs up the vvidely held 
healing reputation of the fruit. The malic acid in apples 
and pears is said to be an antidote to rheumatism. 

Apples are a valuable but neglected source of 
vitamin C, though its content varies greatly vvith the 
different varieties. The highest concentration of 
minerals and vitamin C is contained İust under the apple 
skin. So dor”t peel apples, unless you knovv that they 
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have been sprayed. Little of the vitamin content is lost 
İn storage. 
Pollination 

The subiect of fertilisation in apple trees is 
complex, due to variations in the makeup Of their 
chromosomes. Most apples are ““diploids””, containing 
34 chromosomes, but many are “triploids””, containing 
51 chromosomes. 

Generally speaking, though, most varieties of 
apples uv/// cross-pollinate. An exception is Gravestein, 
vvhich is a triploid. İt may be pollinated by apples vvhich 
blossom at the same time, but it vvill not itself pollinate 
other varieties. If you vvish to raise Gravesteins, you 
need tvvo other varieties of apple as vvell. 

Rome Beauty and Five Crovvns, vvhich bear from 
March to April, are too late to be pollinated by other 
types of apples — but they vvill pollinate one another. 

Some apples are self-fertile. But it seems that most 
varieties vvill yield better if they are planted vvith other 
types nearby. You should also consider the fact that the 
usual duration of blossoming is 10 days, though 
naturally the blossoming times of different apples vill 
overlap. 

Be guided by your nurseryman. He vill knovv the 
apple varieties vvhich suit your climate vvhich are also 
suitable cross-pollinators. Keep beehives near any 
good-sized fruit garden. In orchards, they are essential 
— four strong hives to the acre is about right. 

Varieties 

This is a very select list of only the best-knovvn 
apples for grovving in Australia vvhere the climate is 
right. 

Delicious originated in the United States. İt is 
golden skinned, striped vvith deep red and, in fact, a 
delicious eating apple, especially vvhen home-grovvn. A 
poor cooker. Ripens February-March. 

Granny Smith is the vvorld-famous apple found as a 
seedling tree by Mrs Thomas Smith of Ryde (NSVV) 
vvhen that area vvas Sydney”s vegetable and fruit bovvl in 
the 19th century. The story goes that the tree grevv from 
seed throvvn out from a cider barrel from Tasmania. 
““Grannies”” are the best cookers, ideal for baking and 
bottling. Store vvell. Skin is yellovv-green, vvith svveet 


flesh. Ripens April-May. 

Gravestein, from northern İtaly, is a large green or 
red apple vvith fine flavour, aroma and keeps vvell. 
Ripens danuary. 

donathan vvas named in 1878 after vgonathan 
Hazelbrook of Nevv York vvho found it grovving from a 
Spitenberg dessert apple seed. Probabiy the most 
popular apple commerecially, it has red skin and a svveet 
flavour. İt is bruise resistant, stores vvell and cooks 
excellently. The tree is usually long-lived, though late to 
bear. Granny Smith is a good pollinator to gonathans. 
Ripens February-March. 

VVinesap is a streaked, dark red apple vvith good 
flavour. Ripens February-March. 

Among the many thousands of varieties, dozens 
have a good reputation from foreign experience. These 
include: Cox”s Orange Pippin, Five Crovvn Pippin, Rome 
Beauty, Adam”s Pearmain and Ribston Pippin. 


The Sturmer did vvell in the heyday of Tasmania”s 
reign as Australia”s ““apple isle””. Tropic Beauty is a 
Rome Beauty type that is self-fertile and vvorth trying in 
vvarmer areas. 


The Department of Agriculture recommends Early 
Mcintosh, VVillie Sharp and Carrington apple varieties 
be grovvn as they ripen their fruit by December and so 
miss the main attacks of fruit fly. Check vvith your State 
Department of Agriculture for similar advice. 

Apples vvill grovv in almost any type of soil, unless it 
İS very sandy or very clayey, but it must be vvell-drained. 
Rolling hills provide air and vvater drainage. 

The trees vvill grovv rapidly in the first three years. 
VVhen a framevvork of branches is established, prune 
only lightly. 

Dvvarf trees bear in three to five years and 
standards in eight to 12 years. Plant standards 40ft apart 
and dvvarfs 6ft apart. 

Apples grovv on old vvood, so that even neglected 
İrees vvill bear regularly as long as they are not iniured. 
Old trees planted in the country vvill usually turn out to 
be cooking types. 

Trees vvill live 35 years, producing fruit vvell for up to 
30 years. Apples and pears, like peaches, need a long 
period of cool vveather and vvon”t bear in the sub-tropics 
vvhere the dormant period is too short (except at high 
altitudes). Heat scorches the fruit. 


This 14-year-old Granny Smith apple tree yielded 15 cases of fruit. 
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To fertilise apple trees add lime, dolomite or rock 
phosphate at 1ib per tree. Mulch vvith stravv or legumes 
to beyond the dripline of the branches. Appliy blood and 
bone in autumn. 

Codlin moth is a difficult pest to control. Destroy all 
affected fruit that falls (or use it in cooking or preserving 
after removing damaged flesh). Remove loose bark and 
broken limbs. Kill any grubs found. 

Bordeaux mixture may be used against apple scab. 

Dak pots lure male fruit flies into traps vvhere they 
are killed by insecticide. A fruit-fly trap may be made 
from a vvide mouthed iar over vvhich a coarse mesh vvire 
is stretched vvith holes small enough to keep out bees. 
A mixture of one part molasses to 10 parts of vvater is 
placed in the iar, vvhich is hung in the tree. 

İn the organic gardener (see EG4), Catherine 
Osgood Foster suggests the liquid used be 1oz of ryania 
in tvvo gallons of vvater. This vvill sicken the codlin 
moths. 

Spray trees vvith miscible oil in late vvinter or iust 
before the buds open in the spring. This is a fine petrol 
vvhich suffocates pests infecting the tree, especially 
scale. Borers may be picked out vvith vvire. 


Store apples in bulk in a dark, cool, airy place. Lay 
them out on shelves, in fruit cases or vvooden bins, 
vvrapping individually in vvax paper or nevvspaper. 
Examine regularly. 

Take care to gather only sound fruit, free from 
bruises and specks. Handle carefully. 


x x x 


Apples vvill be a feature of the Spring issue of The 
Organic Gardener and Farmer, out soon. İt vvill include 
apple recipes, some organic methods of production, 
food value and some thoughts on Tasmania”s apple 
industry. 

To subscribe, send $6 (four issues) to: The Organic 
Gardening 6 Farming Society of Tasmania, PO 
Deloraine, Tasmania, 7304. 

Pruning, Grafting and Budding, F. Ugody, Rigby 
İnstant Book, 64 pages, is a booklet vvhich takes the 
mystery out of fruit and vine pruning. Available at most 
nevvsagents 


PEAR (Pyrus communis) 
Old form: Pere, pyra 
Deciduous — rose family 


Pears are cultivated in much the same vvay as 
apples. They are longer lived than apples and less 
subiect to pests and diseases. Hovvever, they have little 
food value and don”t store as vvell as apples. 

Many people prefer the /uicy, buttery flavour of 
pears to the crisp-fleshed apple. Another similarity is 
that pears, like apples, are both triploids and diploids. 
They vvill not self-pollinate and need to be planted vvith 
another variety nearby. vvhich blossoms at the same 
time. 

Pears have been cultivated by man since 
prehistoric times. The vvild pear is native to central 
Europe. The pear is shovvn vvith other fruit in a mural at 
Pompeii before 79 AD. 

İn Britain, King Edvvard 1 commanded pears to be 
planted in his fruit garden at VVestminster at the end of 
the 13th century. Special varieties of pears vvere 


introduced from Normandy to make perry, a fermented 
drink made from pear İuice, vvhich contains more 
alcohol and more malic acid than cider. 

VVarden pearsooriginated atthe Cistercian Monastery 
at VVarden, near Bedford and vvere made into VVarden 
pies. “1 must have saffron, to colour the VVarden pies”, 
says the Clovvn in Act IV of VVilliam Shakespeare”s The 
V/inter”s Tale. 

““Plant pears for your heirs”, is an old English 
saying novv no longer true, as pears grafted on to 
quince stock vvill bear fruit vvithin three years. 

Plant pears in vvell-drained soil, neither too sandy 
or too clayey. Deep rich loam, vvith a pH of 6.5, is ideal. 
Lime is an excellent fertiliser and a yearly dressing of 
rotted animal manure is good, though too much 
nitrogen vvill make the foliage grovv at the expense of 
the fruit. 

Dvvarf pear trees vvill bear from 20 to 30 years and 
standards 50 to 60 years or more. One famous pear tree 
planted by Mary, Queen of Scots at vgedburgh in 


Pear, from Pierandrea Mattioli”s Commentaril, 1560. 
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Scotland, flourished for 400 years before it vvas blovvn 
dovvn by a gale and replaced in 1934. 

Pears grovv very tall, so a lot of room is needed for 
standard trees, especlially as at least tvvo varieties must 
be planted. They do vvell trained as cordons, espaliers 
or pyramid trees. Prune in the same vvay as apples. A 
vase shape vvith five or six limbs as a scaffold is good. 

Plant standard sized trees 16 to 20ft apart and 
dvvarfs 12ft apart. 

İn vvarmer areas, pears do bestin high, cool places. 
Pears are sometimes hardier than apples, so check vvith 
local grovvers and learn by their experience. 

One vvay to iİudge vvhether or not pears are ripe is to 
see if the fruit parts easily from the spur. İf they are not 
picked at the right time, they become over-ripe and lose 
their svveet taste. 

Gently lift off the fruit in the palm of the hand and 
place in a cloth-lined basket or container. Pears are 
easily bruised. Allovv to cool before storing, though they 
vvon”t keep as vvell as apples — six vveeks is about the 
maximum time. 

Pears are subiect to pear blight or fire blight, scab 
and stony pit (a virus), but have fevv other troubles. 

For blight, the affected parts should be removed 
and burnt. Over fertilising vvith nitrogen may encourage 
the blight bacteria, especially late in the season. 
Remove leaves and fruit affected by scab spots and 
keep the ground clear of fallen fruit. 

Your State Agriculture Department may be able to 
advise you on vvhich pear types are resistant to these 
diseases. 


Selected Varieties 

Beurre Bosc is a long, tapering pear, İuicy, rich 
flavour vvith vvhite flesh and a russet skin. The tree is 
large, late to bear, but fruit stores vvell. Ripens March- 
April. 

dargonelle is a iuicy, musty tasting pear, delicious 
eaten straight from the tree. Fruit is oblong, greenish- 
yellovv, vvith a red flush. Needs V//y/liam”s Bon Chretien 
as a pollinator. Not good for espalier or cordon shaping 
as it is a tip bearer. 

dosephine de Malines is a İuicy dessert pear, 
medium sized, vvith greenish-yellovv skin. Keeps vvell. 
Pollinates Packham, ripening in March-April. Tip- 
bearer. 

Keiffer is a hybrid, crossed vvith the dapanese pear 
and used for nursery stock. İt is suitable for vvarmer 
climates and the least susceptible to fire blight of all 
pears. Fruit is /uicy if picked vvhen ripe and stored for 
İvvo to three vveeks. Ripens March-April. 

Packham”s Triumph is a Bartlett/Bon Chretien type 
of pear raised by Mr C. H. Packham at Molong, NSVV in 
1889. Size, shape and flavour are the best and fruit is 
large and yellovv-skinned. A tip-bearer, so unsuitable 
for artificial shaping. Ripens March-April. /osephine de 
Malines is a good pollinator. 

V/illiam”s Bon Chretien, is the Bon Cretien, knovvn 
since early times but today also called the Bartlett, a 
familiar canning pear. İt vvas popularised by Richard 
VVilliams, a nurseryman of Turnham Green, in 
Middlesex and by Enoch Bartlett in the United States at 
Roxbury, Massachusetts. İn some places it is knovvn 
as the Duchess, to further confuse the issue. 

Flesh is buttery, greenish-yellovv vvith a musky 
aroma. Good bottling and canning, prolific bearer. 
Ripens February-March. Beurre Bosc is a good 
pollinator. 
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AVOCADOS 


By BOB MAGNUS 


Avocado (Persea americana). 

Avocadeo is derived from Spanish aguacate, in turn 
from Aztec ahuacatl. 

Laurel family — evergreen. Height 30-50 feet. 


Avocados come from Central America. As far as is 
knovvn they originated in Mexico, Guatemala and 
possibly the VVest Indies. 

Before Columbus” discovery of America, avocados 
vvere vvidely spread through Central America. Later they 
vvere taken throughout South America and to Europe 
and other parts of the vvorld by Spanish and Portuguese 
imperialists. 

Avocados are rather unique as fruit. They are oilly, 
rather than having a high carbohydrate or sugar content 
— some varieties having up to 30 per cent oil. Their oil is 
one of the most poly-unsaturated of all oils and 
avocados are considered to be a complete food, having 
a fine balance of nutrients capable of sustaining life. 

Early observers in the VVest Indies quote that vvhen 
avocados vvere falling from the trees, the dogs, cats and 
pigs appeared to look very healthy and had shiny coats. 

Mexican avocados are the most cold hardy, 
originating in highlands over 1000 metres and 
occasionally subiect to slight sub-zero temperatures 
and light snovv. They mature early — after five-to-six 
months on the tree — and have very thin skins, liable to 


post-harvest iniury. 

Guatemalan types have a shell-like skin, originate 
İn lov/land iungle areas and are usually nine-to-12 
months on the tree. 

VVest Indian avocados are the most tropical and 
least cold tolerant. They have leathery skins and are six- 
to-eight months on the tree. There are seedling types of 
VVest Indian avocados in Australia, but no commercial 
varieties. The main varieties grovvn here are Mexican 
and Guatemalan. 

Most avocados are grovvn in Australia in sub- 
tropical areas on the east coast, some 400km north and 
south of Brisbane. Hovvever, because of depressed 
prices for citrus fruit, there are intensive attempts to 
grovv avocados on the Murray and in the Murrumbidgee 
İrrigation Area. 

İn vvet summer rainfall areas like coastal Nevv South 
VVales and Queensland, avocados are subiect to a 
fungal root rot — Phythopthora cinnamonii — vvhich rots 
the roots of trees, causing them to die back. Above 
ground symptoms are sparse foliage and the trees 
shovv signs of starvation. 

Most of the trees planted in the last 10 years in 
these coastal areas have succumbed to the fungus, 
vvhich is native to east Australian soils. This has kept 
prices for avocado fruit very high in the cities and 
therefore kept a constant stream of city people headed 
tovvards the subtropical east coast to try their hand at 
grovving avocados to make lots of money — usually vvith 
disastrous results. 

High prices have also created demand for avocado 
““developments””, vvith management ifacilities for 
absentee landovvners. Usually these prolects have 
been dismal failures, the ““developers”” /ust not 
understanding the nature of these difficult to grovv sub- 
tropical trees. 

İt vvould appear that there are very complex 
relationships betvveen avocados, avocado root rot, soil 
pH (acidity-alkalinity) and soil organic matter. In trials in 
California, vvhich have since been substantiated here in 
Queensland, avocados grovvn in neutral-to-slightly- 
alkaline soils vvith very high organic matter content have 
survived, vvhere nearby trees in acid soils vvith lovv 
organic matter have quickly died from avocado root rot. 
İt seems that organic litter and an alkaline pH somehovv 
inhibit the fungus from attacking avocado roots. 

The NSVV Department of Agriculture and the 
Queensland Department of Primary Industry advocate a 
stringent one-or-tvvo year preplant preparation of 
grovving green manure crops of sorghum, maize, lupins 
and dolichos lab lab, a bean-like tropical legume, to 
improve soil fertility. Heavy applications of lime are also 
necessary, as most basaltic soils in these coastal areas 
are rather acid. 

After grovving green manure crops for a time, the 
orchard is ready to be planted out. As there is quite a 
demand for avocado trees, one should order about six 
months prior to planting (usually during vvinter for 
summer planting from a reputable nurseryman. 
Reputable means one your neighbours or the bloke up 
the road recommends, rather than one vvith big ads in 
the glossy garden magazines. 


GROVVING 
Avocado seeds from seedling trees are planted in 
plastic planting bags in a vvell-drained, sandy mixture, 
usually during vvinter. These are grafted vvhen about 
finger-thick to the desired varieties. VVhip and tongue, 
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or cleft grafts are mostly used, but side grafts and 
budding are also possible. 

Good grafters get 90 per cent odd takes. VVhen 
grafts have grovvn a fevv months, grafting tapes may be 
removed and the grafts supported by a stake. 

After hardening off in the sun a fevv vveeks and 
about nine months old from planting seed, young 
avocado are ready to be planted out in the field. They 
need initial protection from strong vvinds and hot, direct 
sunlight. Often old feed bags are draped on stakes 
around young plants and the ground is heavily mulched 
vvith stravv manure, etc. 


VARIETIES 

By selection of various varieties, the avocado 
harvesting season can be extended over nine months of 
the year. Maturity times stated here are for the area 
around Brisbane — further north is earlier and in cooler 
areas southvvards, of course, later. 

Zutano — Mexican type, medium quality fruit vvith 
large seed. Heavy bearer. Matures mid Marchuntil May. 
Green, pear-shaped. 

Fuerte — Considered a Mexican x Guatemalan 
hybrid. High quality fruit, alternate bearer. Matures 
April, though fruit often hang vvell into guly and 
sometimes August. Green, pear-shaped. 

Sharvvil — Guatemalan, or possibly hybrid type. 
Matures May-dune, but usually harvested after Fuerte in 
August-September. High quality, but shy bearer. 
Green, pear-shaped. - 

Hass — Guatemalan type. Matures dune-duly, but 
harvested after Sharvvil. VVill hang on the tree until 
November-December. High quality fruit, heavy cropper. 
Fruit is purple-black vvhen mature, oval shape. 

Avocados are considered to be mature vvhen their 
oil content reaches a certain percentage, usually in 
Australia 15 per cent. There are subtle changes to the 
fruit at this time. Usually, glossy, shiny fruit becomes 
dull and the fruit stalk yellovvs. Often the seed becomes 
loose inside the fruit and can be felt rattling around 
v/hen shaken. Only after harvesting does the fruit 
actually soften, taking about one vveek. 

Avocados begin to flovver and bear fruit in about 
three years from planting. Flovvering begins in late 
vvinter and trees often deciduate. Flovvers are tiny and 
creamy yellovv and only a very small percentage of 
flovvers set fruit. 

After the fruit has set, the trees make a flush of 
leaves hiding the tiny fruits in the foliage. There is a 
shedding of small fruit in December and danuary and 
sometimes vve vvonder if there vvill be any fruit left to 
pickl 

Flovvering is very complex, vvith both male and 
female flovvers on each tree. interplanting of varieties 
does seem to help pollination, vvhich is by bees, moths, 
flies of many sorts, ants and other insects. 

Though a tropical rainforest tree, avocados are vvell 
adapted to grovv in many vvarm temperature areas of the 
vvorld. Many are grovvn in Mediterranean-type climates 
(California, Israel) under irrigation and, vvhen they are 
established, they vvill tolerate light frosts. There is even 
record of a Fuerte tree grovving and fruiting in Madrid, 41 
degrees north, about the equivalent in the southern 
hemisphere of Launceston. 

This report m afraid is a bit fragmented, but I hope 
it tells you most of vvhat you need to knovv about a most 
demanding, yet fascinating fruit tree. 


fruit feedback 


KAY 8, VVARREN EARL 
Clarifer mud 

Looking back at The Fruit Garden in EG18 (page 19) 
about the ““top-dressing of clarifer mud””. Many people 
have found this to be a good addition to their gardens, 
but for some reaşon it”s a great harbour of nut grass 
seeds, vvhich have been knovrn to shoot dovvn to six 
feet into the soil and further. 

The nut grass soon sprouts its shoots to the surface 
and they are almost impossible to get rid of. Personally, 
vve do not use it because of this. The only by-product of 
the sugar mill vvhich vve do use is bagasse — the vvhite 
fibre left from the stalks. This too seems to bring the nut 
grass vvith it, but not to the extent of the filterpress- 
clarifer mud. 

A local nurseryman agrees on this point too. Also, if 
bagasse is used, it”s best left until it decays. It takes 
some time to be absorbed into the soil and is mainly for 
mulching purposes. 

Citrus 8 clay 

VVe vvould be interested to hear of others vvho have 
had any experience vvith grovving citrus trees in heavy 
clay soils. In the 472 years vve”ve been here, vve”ve lost 
SO many trees during the VVet — vvhen the clay vvouldn”t 
give up the vvater. 

VVhen first planting vve dug deep holes, filled them 
vvith sandy loam and compost and mulched a good 18 
inches from the trunk. Then vve discovered that not only 
vvas the clay causing concern, but that ordinary little 
black house ants had dug dovvn during the Dry and 
ringbarked the trunk, anything up to eight inches belovv 
the surface. 

This vvas not due to neglect, but maybe to 
inexperience, as there vvas absolutely no sign of the 
little blighters until too late, vvhen vve”d realised vvhat 
had happened. No usual ant signs betrayed them, 
except a little entrance hole right against the trunk so 
easily overlooked. The yellovving leaves seemed only to 
signify lack of something in the soil, vvhich vve”d been 
treating vvith all sorts of organic matter. 

Once vve knevv, vve gave the trees a year of no 
mulching, /iust bare soil to the dripline. The survivors 
picked up, but vve are once again trying an outer mulch 
of rotted bagasse and filling the centre vvith covv 
manure. VVe are planting herbs in this in an effort to 
control the ants, as vve feel, vvith the type of soil vve 
have, that it”s not fair to the trees to deprive them of 
some soil cover and nutriment. The original survivors 
have proved to be good bearers in spite of the clay. 
Aphis 

Aphis is a smaller problem. In spite of having plenty 
of praying mantids and ladybirds in the garden they 
don”t seem to have much effect on the aphis, so vve 
have resorted to the use of vvhite oil here. VVe are 
fortunate to have found a dozen praying mantid egg 
““balls”” in the last couple of months, some in the shrubs 
and some İn the native trees. Do hope the birds didn”t 
get too many of the young. 

Dried fruit 

As vve dry our ovvn bananas İn the sun on trays 
covered vvith netting, vve have no vvorries vvith vvashing 
the fruit. But vve read somevvhere the other day that 
““bought”” d3ried fruit should alvvays be vvashed before 
eating because of the presence of bug eggs. The article 
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said dried fruit should be covered vvith vvater, boiled for 
three minutes, then left to stand until cool. 

İnstead of that method, vve place the fruit in our 
Vita-saver basket and steam for about five minutes. That 
vvay vve still have nice solid dry fruit vvhen cool vvithout 
too much vitamin loss. 

Cabbages 

For tvvo years vve tried to grovv cabbages, but the 
grubs beat us, so vve gave up. As vve love VVong Bok, vve 
grevv that instead. Last year though vve tried salt and 
have novv had tvvo successful years of cabbages vvithout 
grubs. 

From the time the plant is about six inches high, 
vvhen the first signs of a heart shovv, vve sprinkle ever so 
lightly (after first looking for grubs) vvith fine salt. 

VVe”ve found that using a fine salt shaker is the 
best, as too much salt vvill burn the cabbage. VVe do this 
every three to four vveeks vvith daily grub checks as 
vvell. VVe don”t vvorry about vvater vvashing the salt avvay, 
İust vvater as usual. Our enormous healthy cabbages are 
proofthatitreally doesvvork. 

Pollution 

İn this time of increasing pollution, it”s heartening 
vvhen a company, especially one as large as CSR, does 
something about it. For decades the area around here 
has put up vvith a fine black ash settling on — and in — 
everything. 

İt vvas so fine, you couldn”t see it falling. İf you 
spent a full day in the garden, you finished up vvith a fine 
grit in your mouth. Taking the goats out in the morning 
through the long, devvy grass, entailed a bath and 
complete change before 8 am. 

Novv, one million dollars later, vve no longer have, 
that hassle. Admittediy, CSR vvas compelled to install 
the extra filters according to the Pollution Control Act, 
but it is still gratifying vvhen one had previously to putup 
vvith falling ash for six months of the year. There”s still 
much to be done by other industries, especially in the 
larger tovvns of the North. 

Nutritious biscuits 

This recipe yields about 6 doz good-sized biscuits, 
essential vvhen there”s a big demand for “smokos”, 
and visitors love them. 

8oz butter. 

1/2 cups ravv sugar, or 34 cup honey. 

1 egg. 

2 teasp vanilla. 

YA cup vvater. 

2 cups vvholemeal SR flour. 

Və tspn salt. 

Və tspn Bicarb soda. 

1 tspn cinnamon. 

4 chopped leaves lemon balm (optional). 

Və? cup chopped nuts. 

Və to 1 cup Dr mixed fruit (your choice). 

2V2 cups rolled oats. 

Set oven at 375”F and grease baking trays. Cream 
butter, sugar (honey), egg and vanilla until light and 
fluffy. Stir in vvater. Add sifted dry ingredients, chopped 
nuts, fruit and oats. Mix vvell. Drop heated teaspoon of 
mixture onto trays. Bake for 12-15 mins till lightly 
brovvned. Cool on a vvire rack. 

Using sugar makes a harder, crunchier biscuit, 
honey makes a delicious, ““cakey”” biscuit. They are a 
perfect accompaniment to herbal teas. 

Good grovving to all. VVe do hope our fellovv 
Northerners have a drier VVet this time, if possible. 

VVarren, Kay and Beshlie Earl, Edmonton, Nth Qid. 


A GARDEN FOR THE FOVVLS 
By gessie Proctor 

My personal interests, apart from being a busy 
mother and a dairy farmer”s vvife, are gardening and 
herb grovving. Also 1 have a big range of fancy poultry 
(ducks and fovvls). 

İ incorporate native trees in a lot of my large fov/l 
pens, making sure not to have too many fovvlis in each 
pen. 1 also plant things like geraniums, pelagoniums, 
and daisy bushes in pens vvith bantam-type fovvls for 
coverage and natural plants for them too. 

There are alvvays three or four spare fovl pens, so 
the chooks can be rotated a bit. In spring last year 1 
bought a packet of sunflovver seed (bulk for cocky feed 
— about 50c at the supermarket). 1 lightiy scratched the 
spare fovvl pens vvith a hoe and scattered the seed, 
then pulled over the hoe again. 

The fovvl manure made the sunflovvers grovv like 
mad and at the same time freshened up the pen in 
general. As soon as the sunflovvers vvere up about 10 
inches high, l let young chickens into one lot out of their 
brooder house during the day — so the chickens grevv 
vvith the sunflovvers. 

The other pens vvere left until the chickens vvere 
vveaned of their brooder light and the sunflovvers vvere 
good protection from the sun and vveather in general. 
By then 1 had three beaut pens of huge sunflovvers in 
full bloom over late spring into February. 

As they flovvered, there vvas alvvays the nutriment 
of sunflovver seeds dropping from them for the fovvls. 
VVhen the stalks vvere dead and ungainly, 1 knocked 
them all over in the fovvl pen and the chooks scratched 
them up for vveeks. 

Also in some of my pens l grovv passion vines, 
taxonia vines and seven year bean vines. As long as the 
immediate root system has some netting arounq it and 
the smaller fovvls are kept in their pens (the big ones 
reach up too high to pick the leaves off sometimes), all 
these vines thrive. 

The young fig tree is also doing vvell, having had the 
ducks” vvater trough under it all summer. 
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The Conondale Range is one of the most beautiful, 
rugged and scenic areas in the south east of 
Queensland. Situated vvest of Nambour, south vvest of 
Gympie and north of Kilcoy, it is a day”s drive from 
tovvns betvveen Brisbane and Maryborough. 

İt is a meeting place of the southern big scrub and 
the sub-tropical rainforest, vvith a diversity of habitat 
from dry vvoodland through to iungle. This makes the 
range unique in its richness of flora and fauna. 

A large number of rare and virtually endemic 
species are found there, for example the platypus frog, 
large crayfish and large ground beetle. Rarer species 
are the black-breasted quail, red goshavvk, sooty ovvl 
and marsupial frog. Other species are approaching the 
extreme northern and southern limits, for example the 
rainforest dragon, Stephens banded snake and the 
dusty honeyeater. 

The rich bird life contains about 180 species, vvith 
large populations of some species encouraged by 
diversity of habitat. Bell miners occur in one of the most 
extensive colonies of the south-east. Large numbers of 
fruit-eating pigeons depend on berry-producing rain- 
forest trees as their main source of food — the VVompoo 
pigeon and green-vvinged pigeon for example. 

The Conondale Range is in danger of unbalanced 
development, vvith Forestry Department intentions of 
many more pine plantations and intensive logging 
operations, as vvell as the removal of large older trees, 
vvhich house many birds and mammals in their hollovv 
limbs. Novv that export licences have been issued for 
vvoodchipping of savvmill vvastes by the Queensland 
Government, the threat to the range is very real. VVho 
vvill police vvhat is savvmill vvastes? 

Concerned citizens have formed a ““Save the 
Conondale Range Committee”, petitioning the State 
Government to declare part of the area (31,000 hectares) 
as a National Park. 

Anyone interested in supporting (actively or 
inactively) the preservation of this large stand of natural 
timber, please contact: Heather Petersen, PO Box 26, 
VVoombye, Qld, 4559. Annual membership is $2. Please 
act novvl 
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eoren people vvriCe 


Dear Keith and irene, 

VVe live on, and ovvn (us and the bank), 
a farm here at Keith, South Australia. VVe 
have to make a livihg from farming, but 
vve hope vve are as self-sufficient as vve 
can be. 

VVe have our ovvn covv, chooks and 
natural vegie garden, but this seems to 
be a normal survival tactic out here vvith 
farmers — they a// have them. 

Incidentally, all farmers are not land 
rapers. VVe have lots of kangaroos, a fevv 
emus, eagles and lots of parrots, and no 
one around here shoots them. The guy 
next door has had eagles nest on his 
farm for the past 19 years and threatens 
any neighbour if they shoot them. He 
doesn”t even ovrn a gun and had to 
borrovv one to shoot a sick old dog. 

He even makes his ovvn vvheaten flour 
— İust puts vvheat through a corn grinder 
about four times. lt makes beautiful 
crusty scones. He gave me some to try. 

VVe have trouble vvith people from the 
city vvho come dovvn vvanting to shoot 
the kangaroos, so it”s not alvvays the 
farmer vvho is at fault. 

Love, Dorothy Sigston, 
Keith, South Australia 


Dear Folks, 

l do hope you can help me. İn doing a 
maior in psychology 1 have become 
interested in the stress factor in 
marriage (and any other permanent 
relationship) and also in the family unit 
itself. In particular, 1 am attempting to 
evaluate the effects of alternative 
lifestyles (those vvhich are supposedliy 
set aside from the stress of ““ordinary”” 
society) on the marriage relationship and 
the family as aunit. 

This is vvhere you can help. 
Essentially, 1 vvould like a brief account 
of hovv readers feel their marriage (or 
other relationship) and family 
relationships have changed—if they have 
at all — and vvhat you feel the change in 
lifestyle has done for your marriage and 
family relationship. 

Specifically, tvvo questions need to be 
ansvveered. Firstly: ““Has your 
relationship improved, deteriorated, or 
remained unchanged since you have 
changed lifestyles?”” Secondly: ““VVhat 
sort of changes (if any) have taken place 
and in vvhat areas of your relationship 
and family life?”” 

Your vievvs vvill be greatly appreciated 
and vvill be treated in absolute 
confidence. İt is preferred that replies be 
made anonymously. 

lan Snare, 27 Carnegie Street, 
Claremont, Tasmania, 7011. 


Dear irene and Keith, 

I have long been appalled at the insen- 
sitive treatment of mothers and babies in 
maternity vvards. VVhen my ovvn time 
drevv near to give birth, Il vvas increas- 
ingiy concerned at the prospect of a trau- 
matic stay in hospital. 

Unfortunately, my ““consort”” refused 
to aid me in a home delivery so 1 had no 
alternative but to choose one of those 
dreaded institutions. Next question vvas 
“vvhich one”? 

I began asking mothers vvhere they”d 
been hospitalised and started to despair 
at finding a hospital (unlike our local one) 
vvhich allovved rooming in, demand 
feeding and the presence of the babe”s 
father, despite marital status. : 

A pre-natal class contact pointed out 
that hospitals vvouldn”t change unless 
influenced by the population and then 
gave me the example of the Lismore 
Base Hospital vvhich encouraged all the 
above policies ovving to the demand of 
the ladies from Turntable Falls (three 
cheers for those same ladiesl). 

I gave birth to a healthy baby daughter 
and am happy to say that Lismore Hos- 
pital is about 20 years ahead of our Blue 
Mountains Hospital. Therefore, ladies, 
have heart, not al/l hospitals are 
absolutely unsuitable. 

Recently l vvas privileged to be present 
at a friend”s home-birth in Katoomba and 
since that vvonderful event 1 appreciate 
more than ever that some vvomen are 
İust not suited to having babies in 
hospital. 

I vvould appreciate your co-operation 
İn spreading the vvord that vve novv have a 
Home-Birth group in the Blue Mountains 
vvith a qualified midvvife. Interested 
people can phone Feaulconbridge 
51 3090. 

Thanking you, Effie Vones, 
VVentvvorth Falls, NSVV 


Dear friends, 

Does anyone vvant a retired mother 
vvho spins, knits, dyes and minds her 
ovvn business? l am 53 and my daughter 
and son-in-lavv vvill supply references. 
They assure me that they don”t suffer 
from any of the ills that sometimes make 
vvoman of my age anti-social. 

I have a small income and am inde- 
pendent and have some small capital to 
invest in making a dream a reality. The 
dream? — A place vvith trees and birds, 
perhaps a creek, vvhere 1 vvould be 
allovved to have a studio, vvorkshop, 
bedsitter and permission to gather the 
natural materials for dyeing. 1 love 
people, music, books, play chess and 
believe in live-and-let-live. VVili anyone 
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help me leave the city, vvhere l am 
İmprisoned in a small flat that overlooks 
a three-storey brick vvall? There are no 
İrees and from my vvindovv 1l can”t even 
see the sky. 

Please vvrite to me, Mrs Peter Russell- 
Collins, Flat 1, 20 Grey Street, St Kilda, 
Victoria, 3182. 


Dear Keith and lrene, 

I have 7he Earth Garden Book and find 
it very fascinating, as all of it is vvhat 1 
vvould like to accomplish. So far 1 have a 
vvatervvheel, vvhich l made from half drink 
cans as buckets, soldered around a Milo 
tin, vvhich vvorked vvell. 

I have not sprayed my apples for 
years, much to the displeasure of some 
people, despite the fact that the moth is 
kept at bay by sheep under the trees, 
plus picking any infected apples, vvhich 
has reduced the trouble. 1 have no red 
spider, vvhich the Department agrees 
disappears vvith the cessation of 
spraying, vvhich kills their predators. 1 
vvas interested in the bacteria spray, 
vvhich is fantastically effective on 
cabbage moth, so 1 have done the apple 
trees vvith it as vvell. 

Yours sincerely, 
dohn Tovell, Middleton, Tasmania 


Dear Keith 6 İrene, 

VVe found the article on Fire and the 
Bush in EG19 interesting, especially as 
vve are renting a house on a cattle 
property. İt is burning-off time. To our 
minds this is a harmful process in terms 
of soil fertility. VVe knovv there are others 
vvho feel the same vvay. But are vve 
vvrong? Russell Grayson”s article vvould 
lead us to believe vve are. Can someone 
shed more light on the subiect please? 

Another topic and question: Has 
modern technology been applied to the 
task of building a light, efficient and 
comfortable cart to be pulled by a horse? 
The predictions for oil scarcity novv point 
to as early as 1981. No one as yet seems 
to be blovving trumpets to announce the 
nevv alternative to the petrol driven car. 
One can easily imagine a modern horse- 
dravvn cart, but has anyone made one? 

Regards, Glen 86 Margaret Martin, 
VVyndhamCreek, NSVV. 


Dear Margaret 6. Glen — Most people 
do believe in some form of burning off. 
This need not mean denuding the vvhole 
place. See Neil Douglas on cool burning 
in The Book of Earthiy Delights and 
Mario Zolin”s story in this issue. — KS 1. 


Thosec 


Your query in Earth Garden 
concerning the usefulness of Aus- 
tralian birds in our gardens 
prompted me to make some 
inquiries among local ornithologists 
and naturalists. 

Your reader”s question vvas too 
much simplified and has to be more 
differentiated. Are vve talking about 
suburban gardens, a garden in the 
bush or forest (commonly called a 
bush block) or a large commercial 
market garden? 

A nevver suburban lot does not 
have enough natural vegetation to 
support any insectivorous bird 
population for any length of time. 
So, if you have fruit trees (vvith 
aphids), roses (vvith aphids) or vege- 
tables (vvith cabbage vvhites), there 
are hardly any birds to help you. You 
better do it yourself vvith a garden 
hose or pick off the caterpillars 
manually. 

My old suburban garden has 
plenty of native vegetation, plus 
some citrus, roses and hibiscus, but 
no vegetables. There are at various 
times of the year insectivorous birds 
around or moving through, picking 
the odd insect, including grass- 
hoppers or stick insects. l am 
talking about the blackfaced cuckoo 
shrike, the sacred kingfisher and 
our magpie. None of these, nor any 
other specie, has yet cleaned off the 
citrus or the roses vvhen they vvere 
full of aphids. The ever-present tvvo 
honeyeater species consider 
insects only a supplementary diet 
vvhen there are no flovvers available. 

There may be more small insec- 
tivorous birds in a bush block 
garden, foraging through trees and 
bushes, but vvhether they vvould 
descend into tomatoes, cabbages 
and the like is rather doubtful. 


birds again 


Friends of ours operate a market 
garden on a commerecial scale vvithin 
bushland. The only birds 1 have 
seen there vvere vvelcome svvallovvs, 
hunting for flying insects above the 
land vvhen the sprinklers vvere on. İt 
is difficult to believe that silvereyes, 
vvhistlers, thornbills, vvarblers or 
honeyeaters, to name İust a fevv, 
vvould penetrate into this monocul- 
ture to any extent to relieve our 
friends of the constant grub or 
caterpillar problems. He uses 
sprays and that is it. 

As much as l like the birds, they 
are overrated as protectors of our 
garden crops, at least in VVestern 
Australia. It is again a different story 
in Europe. 

Otto Mueller, VVembley, VVA 


Since vve started the discussion 
on birds and insects, a fevv very 
important considerations are that 
birds, as any other animal, have 
their territories and that there are 
some insects not even our very 
greedy hens are eating, like the 
ones found on citrus trees. 

VVe have a great number of kooka- 
burras and magpies probably 
keeping the smaller birds avvay, 
even though the kookaburras 
disappear for periods. 

VVe are living not in Cooroy, but 
about six miles out and avvay in the 
bush, right next to a forestry 
reserve. There are gullies and 
timber around us, pushed avvay 
further to reduce fire risks. The land 
is hilly, coastal, and vve can see the 
ocean from our house. 

İ vvould think that any bird vvould 
get ample food in the extensive 
timbered and open areas vvithout 
risking getting into our gardens and 
İnto the vvay of bigger birds. VVe get 


rosellas occasionally vvhich feed on 
our bananas. 

The dog, of course, chases the 
bigger birds vvithout success. Il must 
admit vve do not knovv a great variety 
of birds by name, only by sight and 
sound, but vve did notice the insects 
on the vegesl And vve do notice the 
great profusion of beautiful butter- 
flies, moths, etc, hence the 
caterpillars, and, since vve like to 
keep the timber and bush as close 
as it is novv, vve accept that insects 
come vith it. 

Ruth 86 Frank Mather, 
Cooroy, Queensland 


As vve feed the birds each 
morning and afternoon from our 
back landing, İl vvas overioyed to see 
my “blackbird”” intercept a large 
brovvn grasshopper that Il vvas madiy 
İrying to catch in the vegie patch. He 
came vvithin five feet of me to snatch 
the insect, so novv 1 feel those 
breadcrumb snacks are really 
paying off. The only bird vvhich 
seems to vvorry us is the needle-tail, 
a bee eater. An improvised scare- 
crovv, adorned in bright orange 
child”s bike helmet and gaudy 
yellovv raincoat, appears to do the 
trick. Goodness only knovvs vvhat 
the bees think of himl 

About once a year vve do have a 
plague of small green grasshoppers 
vvhich only seem to favour our mint. 
At first vve used to vvorry about 
them, but vve”ve found that after a 
short attack they disappear and the 
mint soon comes on again. They 
don”t vvorry anything else. Like 
Lianne VVolfenden (EG18), vve, too, 
have a great number of lizards (so 
tame) as vvell as the birds, so maybe 
they, too, are helping us. VVe like to 


think so. : VVarren 8 Kay Earl 


İllustration by Neil Douglas from The Book of Earthiy Delights. 
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Pass the pollen please 


İİ you have ever made a daisy- 
chain or picked sprays Of vvattle, 
then you vvill recall the appearance, 
texture and exhilarating fragrance of 
pollen. 

If you suffer from hay-fever, 
asthma or similar complaints, you 
can testify to the airborne abun- 
dance of pollen at certain times of 
the year. 

Pollen and propolis (bee glue) 
seem to be the poor cousins of the 
products of the bee commune. 
İnformation about them is frus- 
tratingiy thin, for there is still more 
scientific and experimental 
research needed into the properties 
of these substances. 

No doubt this process vvill be 
accelerated vvith the interest taken 
by dapan and other industry-inten- 
sive nations in utilising pollen as a 
protein food. lT”m not advocating 
pollen as a “vvonder”” food, but as 
an interesting alternative. 

Depending on the plant source, 
the colour of pollen mostly ranges 
from vvhite, through yellovv, to red. 
VVe recently spotted our bees 
collecting pale green pollen from a 
saltbush plant. 

Pollen carries the male germ cell 
required for fruit fertilisation and 
plant embryo formation. It is also to 
the bee vvhat meat (or nuts and 
beans) is to you, vvith a protein 
content vvhich may vary from 10 to 35 
per cent. Minerals, sugars, 
vitamins, amino-acids and other 
constituents vital to grovvth are also 
present. 

As vvith honey and vegetable 
products, the composition of the 
soil in vvhich the source grovvs is a 
factor in the richness of pollen. 

References to pollen may be 
found in most ancient vvritings. İt 
vvould seem that it vvas used for 
beauty, antiseptic and medicinal 
purposes as vvell as food. İt is 
mentioned in the Koran, the Bible 
and the Ta/mud. 

The primitive method of harvest- 
İng pollen vvas mostly by skimming 
İt off vvatervvays by means of a finely 
vvoven cloth net. There are records 
of the Chinese using cakes of 
kneaded honey and pollen dried and 
cut into strips as a food stored 
against crop failures and natural 
disasters. 
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böffle to free flight 


Inside parts of a pollen trap. Critical 
measurements are 5mm trap mesh 
and 6.5mm drone escape. 


Fortunately for us humans, pollen 
collection has advanced to the stage 
v/here vve once again dupe the 
tireless bee into vvorking for us. 
Pollen traps, vvhich are used in con- 
İunction vvith a standard hive, are 
nov, designed to collect dirt-free 
pollen in crops exceeding 80gms 
per day in good conditions. 

The gradual development of an 
efficient pollen trap vvas initially to 
provide apiarists vvith a means of 
collecting pollen to feed back to 
their hives in times of deficiency. 
Pollen is vital for healthy brood- 
rearing vvhich, in turn, affects honey 
production. 

Some honey eucalypts are 
deficient in pollen. Yellovv Box and 
Red lronbark in Victoria and ““Snap 
and Rattle”” (Euc Gracilis) in VVA are 
good examples. Bees may literally 
vvork themselves to death capi- 
talising on the nectar flovv of these 
İrees, vvhen simultaneously there is 
a lack of protein food to maintain 
them. At best the colony vvill be 
useless for production until a fresh 
source of pollen appears. To avoid 
such a position, as vvell as the 
expense and time consumed in con- 
tinual hive migration, pollen col- 
lected in times of abundance may 
be fed back to the hives to maintain 
them. 

VVith the advances made in pollen 
collection recently, it is possible for 
the apiarist to collect a surplus of 
pollen over and above the amount 
needed for hive maintenance. This 
İS very true in VVestern Australia, 
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vvhen vvild flovvers abound on the 
coastal sand plains. 

İf you are nevv to beekeeping, or 
knovv little about the pollen eycles in 
your area, l suggest you start vvith 
the trap available from Guilfoyles 
(VVA) for about $26. This seems 
expensive, but it is a most intricate 
device, vvhich vvas modified by the 
VVA Agriculture Department and 
includes a dirt tray, drone escape 
and, most importantly, is almost 
foolproof, there being little chance 
of the novice starving his bees. 

The basic principle of the pollen 
trap is that vvhilst passing through 
the meshes, the large loads of 
pollen are removed from the bees” 
pollen baskets and only the smallest 
loads are carried through to the 
brood chamber. As vvith honey, 
alvvays be sure to leave ample 
stores for your bees, using the trap 
only in times of abundance. 

There are many complicated vvays 
to dry pollen, but for home use, the 
easiest and most economic method 
is via the sun. Sun drying can be 
done on a rack of frames covered 
vvith hessian — or an old fly-vvire 
door vvill probably suffice. Once 
again, experiment. 

Drying time vvill, of course, 
depend upon vveather conditions, 
but make sure the pollen receives 
plenty of ventilation during drying, 
or turn frequentiy. Remember to 
bring in the trays overnight. Semi- 
shade in very hot vveather is 
desirable, as excessive heat may 
destroy pollen”s food values. Store 
in a cool place in airtight containers. 
- Pollen is sought after by people 
suffering from asthma and hay- 
fever. lt may be used as a spread in 
coniunction vvith honey, mixed vvith 
dried fruits, nuts and grains, or iust 
experiment vvith its diverse flavours. 

VVhole comb honey and comb 
““cappings”” contain significantly 
more pollen (therefore goodness) 
than does strained honey. Pollen is 
used commercially in make-up 
preparations (““A Natural Product for 
a Natural You””). VVho knovvs to vvhat 
other uses this previousiy 
neglected stuff may be put in the 
future? 


BY HEATHER 
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Stravv bale hut for pigs, shevving positioning of stravv beneath the roofing iron 
for insulation. 


HAYBALE PIG HOUSE 


BY BRIAN VVALKER 

Pigs do best in vvarm conditions, 
vvithout excesses of either heat or 
cold. 

They are very susceptible to 

climatic variations because of their 
“comparatively naked state. Small, 
young pigs are most vulnerable to 
cold, damp and draughts. 
— Because of their lack of hair, 
piglets have little protection from 
chilling. They are also thin-skinned, 
vvith little subcutaneous (belovv the 
skin) fat. 

İn unsatisfactory conditions, 
vvhere they are cold, damp and 
exposed to draughts and fluctuating 
temperatures, up to 25 per cent of 
the piglets in a litter may die vvithin 
the first three days of life. 

Those that manage to survive 
these first fevv days vvill continue to 
do poorly and vvill never develop 
into fat, healthy pigs suitable for 
selling or for slaughtering for your 
ovvn use. 

If you vvant happy pigs, you have 
to provide a vvarm, sheltered, dry 
home for them. Commercial pig- 
raisers house their pigs in vvell-built, 
climate-controlled buildings. Such 
vvoociqn or eİaal posts —” buildings are, of course, expensive 

and beyond the scope of small or 
subsistence farmers. 

But quite satisfactory pig housing 
can be very easily and cheaply 
provided. 


RoFters of bush Timbar 
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Sketch of stravv bale hut vvith roof supports in position, shovving hovv bales 
are placed so that the ioints don toverlap. 
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For pigs running in the open, one 
of the most satisfactory vvays of 
building vvarm, comfortable huts is 
to use simple shelters made from 
bales of stravv roofed vvith corru- 
gated iron. 

A hut tvvo bales high at the back 
and three bales high at the front is 
quite satisfactory. Having more 
bales at the front provides sufficient 
fali for the roof. 

Build the pen big enough to house 
the number of pigs you have. A pen 
vvith internal dimensions of about 
2.3m x 2.1m vvill house eight adult 
pigs quite comfortably. For a single 
sovv vvith a litter, a smaller hut of 
about 1.5m x 2m vvould be adequate. 

This sort of hut can be erected by 
any handyman. The number of bales 
of hay required vvould depend on 
the size of the hut and vvhether the 
vvalls are single or double bale 
thickness. Bales should be about 
1000 x 460 x 550mm in size and 
should be tied tightly vvith vvire. 

The Site 

Choose the site of the hut vvith 
care. ldeally, the open, higher side 
should face north or north-east and 
the ground should slope slightly 
from the rear to take roof vvater 
runoff avvay from the base of the 
rear vvall. 

The site should be vvell drained. İn 
high rainfall areas it vould be a good 
idea to dig a drain to carry surface 
runoff avvay from the vvallis and the 
inside of the hut. 

Temporary only 

To preserve the hut from damage 
by the pigs, the lovver part of the 
vvalls should be protected by corru- 
gated iron or strong vvire mesh. This 
sort of shelter should last from one 
to three years. After that, it should 
be knocked dov/vn and built 
somevvhere else. 

Moving the hut to fresh ground 
once a year vvill help to avoid a build- 
up of parasites harmful to pigs. As 
little vvork is needed, there is no 
hardship in this. İt vvill certainly 
result in healthier pigs. 

İt vvouldn”t hurt to move the hut 
even more frequently if you like, say 
every six months, or vvhen the 
paddock starts to become too 
ploughed up and hasn”t much 
pasture left in it. 

Another idea is to omit the 
protective vvire netting from the 
outside of the bales, allovving the 
pigs to get at the stravv. By the time 
the pigs have dislodged the vvalls, 
so that the structure seems in 
imminent danger of collapse, it vvill 
be time to move to fresh ground. 
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Plan of hut vvith single bale vvalls. Double vvalls can 
be used in cooler areas. A hut this size vvill house about 


eight pigsi 


Of course you v/ill need nevv bales 
of stravv for rebuilding, vvhereas 
bales protected from the ravages of 
the pigs often may be used again. 

Construction 

VValis can be either single or 
double bale thickness. Place the 
bottom bales on edge to keep the 
binding vvire off the ground. 

Rabbit netting or vveldmesh is the 
best sort of vvire to use. Posts, 
either vvood or steel ““star section”” 
should be used to support the vvire 
and to keep the bales in place. The 
more posts you use, the more solid 
the structure. 

Poles of bush timber make good 
rafters to support the corrugated 
iron roof. Stravv at least 300mm thick 
should be placed underneath the 
İron as insulation to keep in vvarmth 
during the vvinter and to keep heat 
out in summer. A layer of plastic 
sheeting betvveen the iron and the 
stravv vvill stop condensation 
dripping into the hut. 

İf you don”t vvant to go to the 
expense of corrugated iron, agricul- 
tural plastic alone could be used as 


.Vvaterproofing providing it is free 


from tears or pinholes. 
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Corrugated iron can be vveighted 
in place vvith stones or battens, 
vvired on or nailed. 

The netting should be firmly 
fastened to the ground at its lovver 
edge so pigs can”t get their snouts 
under it. Skevver it, or tie in vvith vvire 
underneath the bales. 

If the roof timbers are not very 
heavy, it should be possible to lift 
the vvhole roof in one piece vvhen 
the hut has to be moved to a nevv 
site. 

A thick bedding of stravv, grass or 
bracken should be placed on the 
ground inside the hut. Pigs should 
not lie on bare earth. 

İn places vvhere vvinters are very 
cold, a vvooden duckboard floor 
inside the hut should be used vvith 
the bedding material placed on top 
of that. 

This kind of animal shelter vvould 
also be suitable for poultry, goats, 
or other small livestock. lts 
protective and insulating qualities 
are excellent. İt is easy to build and 
very cheap — especially if you can 
get hold of a load of spoiled hay 
vvhich is no longer suitable as 
fodder, but still tightly baled. 


LOVE YOUR 


BY MICHAEL ALLOM 


This article is about the manage- 
ment of the gentle house covv for 
people vvho are not vvholly commit- 
ted to bloody goats. 

As a desert-maker, the goat is on- 
ly equalled by man. l don”t suppose 
many Earth Garden readers knovv of 
the appalling damage done to the 
ecology by feral goats. For instance, 


the once thriving Euro population at - 
Cocopurra National Park has been : 


“pressured” out by the infernal 
animals. 

The trouble is the same as vvith 
cats. VVhen people have them and 
look after them, all is vvell. If they are 
neglected, or their ovvners cannot 
cope vvith a population explosion, 
the poor brutes have no option but 
to go vvild and survive according to 
their nature. Native animals have no 
defence against them and 1 agree 
that they should be shot as all 
naturalists are being forced to 


da am yet to be convinced that love- 
ins dovvn in the veg patch chatting 
up the pulses and brassicas do the 
plants much good. They perhaps 
help you at least until the nasty mo- 
ment comes vvhen, vvith muttered 
apologies, you dismember them 
and give them up to your car- 
nivorous type teeth. 

But regular nattering to the house 
covv is not only advisable, its 
crucial. VVhen the farmers” dogs in 
these parts die of neglect and/or 
malnutrition, the covvs are brought 
in flat out by tractor. Matthevv, aged 
four, goes to the gate, issues some 
instructions and Good Queen Bess 
lumbers up out of the davvn mist and 
shoves her devv-beaded nose into 
his tummy. 

You”ll knovv you ve made it vvhen 
your covv follovvs you, scorning to 
be driven or rounded up by some 
yapping, half-starved mongrel. 

VVhen buying your first covv, avoid 
one freshly calved, vvith calf at foot. 
There are tvvo reasons for this: one, 
vvhy is she being sold at her point of 
maximum profit to the commercial 
covv farmer? Tvvo: you vvill have to 
get straight into milking her and you 
don”t knovv much about the iob. 

More importantly, she hasn”t had 
time to find out hovv nice you are 
and probably assumes you are iust 


another screaming stick-svvinging 
lout. 

Get a covv vvho has finished her 
lactation and is novv heavy in calf, 
preferably one vvhose udder has 
started to bag up springing it”s call- 
ed. Try to get one vvith long, fat 
teats, ideally longer than your clos- 
ed fist is vvide. Niggling avvay at 
milking time vvith itty-bitty little 
things vvill only make you vvish for 
the factory floor again. 

This vvill give you both plenty of 
time to fall in love and for your covv 
to become accustomed to her future 
milking stall. Get her in, davvn and 
dusk, give her a feed, oranges, 
chopped pumpkin, cabbage leaves, 
anything — and talk to her. 

You don”t have to be absurdiy 
generous, but if you give her 
nothing, she”ll treat you in the light 
of the same thinking and that vill 
serve you right. 

There”s an excellent 12 per cent 
protein molasses dairy meal you 
can get for about six bucks at most 
co-ops. To avoid consumerism, you 
can barter it for a dozen caulies, a 
bag of spuds or vvhatever. It vvill last 
a month at a pound or so a feed and 
is a pretty good bargain in ex- 
change for your milk, butter, cream, 
cottage cheese and skim milk for 
the pig, not to mention about 300 Ibs 
of beef a year from the grovvn calf. 

Pm sorry about the davvn and dusk 
bit, but there are good reasons. 
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COVU 


. First, it keeps you at it both ends of 


the day vvhen there are other iobs 
anyvvay, such as shutting avvay the 
poultry. Secondiy, if you milk after 
the flies have got up and gone to 
vvork, then your darling Dolly vvill 
become a leaping fiend vvho at best 
vvill kick you, at vvorst the bucket v/ill 
go over. Thirdiy, you shut the calf 
avvay at night, so it is only fair to let it 
have a long day vvith mum. 

One morning you vvill go out and 
call her and nothing vill happen. 
Don”t panic. She has either calved 
or is about to. Either vvay, don”t go 
looking, get on vvith the other 
chores. The last thing she vvants is a 
gushing mob surging about saying 
“İsn”t Nature vvonderful?” lt isn”t, 
if”s iust natural. 

Her first five days” milk is stuffed 
vvith colostrum, organic antibiotics, 
vital to the calf, but a bit strong for 
most of us. The VVelsh make cakes 
vvith it, and a very odd lot they are. 
After a day or tvvo, she vvill appear 
vvith a satisfied smirk and suggest 
you get on vith it. 

You”ll have to vvork out the 
mechanics of hand milking yourself. 
AlI the instructions and diagrams in 
the vvorld are nothing to actually 
having to do the /ob. dust squeeze 
and pull. VVhat you don”t get the calf 
vill. 

So there vve are, milking at davvn 
andshutting avvay the calf atdusk. In- 
cidentally, you obviously don”t try to 
milk her vvhen she”s had the calf 
vvith her all day. For a night or fvvo 
they”ll yell the place dovvn, but they 
adiust to gently applied discipline 
far more quickly than vve do. Farm- 
ing and self-sufficiency are long- 
term affairs and novv vve have to 
think about next year. 

The gestation period for a covv, to 
the hour, is the same as any lady — 
nine months, more or less. The 
COvV”S oestrus occurs every three 
vveeks and you vvant her to calve 
once a year, so the ecycle goes 
something like this. She calves and 
for three months is milking and calf- 
rearing, but not in calf. For the next 
six months she is still milking and 
calf-rearing, but novv in calf again. 
For the last three months she is 
heavy in calf, but neither milking nor 
calf-rearing. 


Organising this is not that easy. 
İdeally, you should have tvvo covvs, 
calving as near as possible six mon- 
ths apart and then follovving the pat- 
tern. This vvould enable you to stop 
milking tovvards the middle six 
month period, vvhich puts less strain 
on the covv. After seven to eight 
months she is İust rearing her calf 
and you are getting all you need 
from her freshly-calved mate. 

She is supposed to come into 
oestrus, three, six, nine, 12, etc 
vveeks after calving, but it vvill be 
hard to check, particularly if she is 
living alone. To keep your ecycle 
right it is important to get her in calf 
three months after calving. 

From, say, eight vveeks after calv- 
ing, put her regularly vvithin smell- 
İng distance of a neighbouring bull 
and observe. For meat purposes, a 
Hereford bull is best. As vvith 


everything else, don”t be frightened 
of asking. İf you vvork hard and are 
seen to be doing your best, it iust 
isn”t possible not to get on vvith 
country people. 

Iİ cannot stress too highiy the im- 
portance of the covv having three 
clear months before calving again. 
After all she”s vvorked like crazy for 
you for nine months and, apart from 
the unfairness of it, you vvill vvreck 
her if you demand too much. So at 
nine months, that calf must go, if 
you have to kill it yourself, sell 
him/her or barter. İn covv-keeping it 
is the mother vvho matters. 

You shouldn”t have much trouble 
vvith diseases — comfrey and garlic 
usually do the trick. You vvill have no 
trouble getting them to take con- 
frey, but garlic is not so easy. Crush 
a dozen cloves vvith vvarm vvater in a 
beer bottle, grab her by the nosttrils, 


tili her head back and ram the neck 
of the bottle betvveen the outside of 
her clenched gums (covvs only have 
bottom teeth) and the inside of her 
cheek. Keep it there till empty. 

İf something you don”t unders- 
tand happens, ask. There are animal 
diseases vvhich must be reported. 
VVhereas in the city, it is you against 
the rest, it is novv you vvifh the rest. 

VVith all our follies and nastiness 
vve humans have almost banished 
love. But covvs, surely of all beasts 
the most ill-treated, respond vvithout 
restraint to kindness. 


VVith their co-operation — an 
endless flovv of rich milk, butter as 
thick as the bread it”s on, saliva- 
İierking cheeses, skim milk for 
poultry and pigs and great slabs of 
child-building beef. VVithout it — an 
endless, unrevvarding hassle. 


The Tasmanian Herb Society meets on the se- 
cond Thursday night of each month at the 
Southern Teachers” Centre, Edvvard Street, Glebe 
(Hobart). The Society began in 1975. Visitors, nevv 
or old, and ideas, are vvelcome. 


Auckland Herb Society, PO Box 20022, Glen 
Eden, Auckland 7, Nevv Zealand, meets on the first 
Tuesday of each month, (except danuary) at 8 pm 
at Horticultural Headquarters, 57 Symonds Street, 
Auckland. You don”t have to be a Kivvi to en/ioy the 
small but excellent iournal edited by Clare Simp- 
son, vvhich is included in the annual membership 
of $NZ2.00. 


Valerie Nilsson, president of The Queensland 
Herb Society and editor of its magazine Sage, died 
suddenly recently and is very much missed. 
Please address letters and subscriptions to Mrs 
deanne Russell, 23 Greenmount Drive, Holland 
Park, Qld 4121. 
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Melbourne”s Tara Community Store, 808 
Glenferrie Road, Havvthorn (near Barkers Road) 
nov/ stocks a vvide range of potteyi and dried 
herbs, both culinary and medicinal. A specialty is 
naturally grovvn garlicl 


The Fragrant Garden”s nevv catalogue of herbs, 
roses and many herb books and products, is ap- 
propriately printed on green paper. Send 60c for a 
copy to gan 6£ Michael Bailes, The Fragrant 
Garden Elvyn Park Herbs, Portsmouth Road, 
Erina, NSVV 2251. 


The Comfrey Herb Garden, 22 Tuckfield Street, 
Fremantle, VVA has a large, informative price list 
for 50c vvith details of a large range of herbs and 
extra information on comfrey. 


Louise Reeve has started a small herb nursery 
at VVallington, Victoria, iust behind the school. 
VVallington is betvveen Geelong and Ocean Grove. 


Comment on Comfrey 

Since coming to Tasmania, 1 have developed 
bad hay fever and sinus trouble. Ten years ago 
this developed into allergic asthma, vvhich vvas 
gradually getting vvorse. İn fact, five months ago 1 
vvas living on anti-histamine tablets and sprays 
and still couldn”t get relief. 

Then l read a booklet on comfrey put out by The 
Henry Doubleday Research Association saying 
that comfrey vvas good for hay fever, but making 
no claims to cure asthma. 1 started taking eight 
300mg comfrey tablets daily (still do). The asthma 
and hay fever vanished in 24 hours and 1 haven”t 
had an attack since. No more sprays. İt”s like a 
miracle and 1 feel marvellous. 

Robyn Lamb, Somerset, Tasmania 


ACCESS 


SMALLTERNATIVES 
PO Box 95, VVest End, Qld 4101 


VVe believe that the vvasteful 
use of fossil fuels is stealing from 
our child”s future. The Smallter- 
natives VVorking Group has 
published a 28 page booklet full 
Of vvays to effectively conserve 
fossil fuel energy. They ask only 
for a donation or sae — vve sug- 
gest you send sae and 50c or 
$1.00. Is vvorth it. 


SYDNEY INSIDE INFO 
Horan, VVall 8. VValker, Sydney, 
1977 
240 pages, $3.95 at bookshops 8. 
nevvsagents, or $4.50 mailed 
from: 

PO Box 8, Surry Hills, NSVV 2010 


Sydney Inside Info proves that 
Sydney is still alive and kicking. 
İUs a great antidote to the city 
blues, listing lots of vvays to get 
involved, things to do, vvays to 
survive and, if all else fails, hovv 
to get out of the city and into the 
country. 

The amount of information is 
staggering and includes items 
like hovv to eat cheapiy, find ac- 
commeodation, stay healthy, app- 
İy for a knighthood, get buried in 
your backyard, educate: yourself 
(very good section), start a food 


The Mother Earth Nevvs 

Handbook of Home Business 
Ideas and Plans (Bantam Books) 
This is a useful book for people 
vvho vvould like to get some 
money together to get out of the 
rat race. Might be iust vhat some 
EG readers are looking for. 1 got 
my copy by mail order from 
Space Age Books, 305 Svvanston 
Street, Melbourne, Victoria, 3000. 
Price $2.70. They charge a flat 
rate of 75c for small parcels under 

500gms — good and fast service. 
Fred Heinrich 


co-op and vvhere to shop, buy 
vvholesale garden gnomes, 
change your name, get married, 
hire a hall, leave your body to 
science, find legal aid, vvork and 
recreation. 

The chief compilers are 
Philomena Horan and Stephen 
VVall vvho published the 
Alternative Pink Pages and 2u4 
announcer Tony VValker. The 
Sydney - Harbour - vvith - rainbovv 
cover is by Tony Edvards, 
creator of Captain Goodvibes. 

The book is similar in concept 
and compares vvell vvith its 
counterpart, A/ternative London. 
İt has a good index. Suggestion 
for a rainy-day game: count the 
number of typographical errors 
(vvhich have been unkindiy com- 
mented upon in many press 
revievvs). 
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LIKLIK BUK 


Liklik Buk, revievved in EG18, is 
novv out in a bigger, revised edi- 
tion. Price is K4.00 seamail, or 
K6.00 airmail (send international 
money order) from: 

VVantok Publications, 
PO Box 1982, 
Boroko, Papua Nevv Guinea 


VVorking at Home 
doanna gohnson 
Penguin Books, 1971, 172 pages 
This is a British book, full of 
brief ideas for starting 
businesses at home, including 
keeping kennels, crafts, free- 
lance cookery, making soft toys, 
gardening, beekeeping, 
İournalism, translating, typing 
and lots more inspiration for 
““making a quid”. 


MEDİA 
INFORMATION 
AUSTRALIA 
Editor, Henry Mayer, 

PO Box 1106, North Sydney, NSVV 
2060 
Quarterly, 116 pages, $12.00 per 
year ($A14.00 foreign) 


Henry Mayer is professor of 
political theory at the University 
of Sydney, author of The Press in 
Australia and in his spare time an 
obvious ““media freak””. He is a 
researcher, digester and 
chronicler of the printed vvord, 
described by Don Aitkin in The 
National Times as ““a paper- 
chevver vvho seems to spend 
his nights and vveekends devour- 
İng nevvspapers, magazines, 
İhrovvavvays, iournals, books — 
anything that is printed and has 
something to do vvith the media.” 

The current issue, No 5, is 
packed vvith articles and short 
pieces on subiects including 
television, cartoonist (and Oscar- 
vvinning animator) Bruce Petty, 
science and the media, high 
school papers, the death of the 
Labor paper, The National 
Citizen, advertising and 
publishing. But the bulk of the 
magazine is made up of 
fascinating short notes on no 
less than 597 books, publications, 
vvomen”s media, broadcasting 
and TV, microfilm — the media 
vvorks. 


Thompson 6 Morgan 
Catalogue 20 cents, from 
Erica Vale Aust Pty Ltd 
PO Box 50, dannali, NSVV, 2226 

Erica Vale, the distributors of 
Britain”s Thompson 6 Morgan 
seeds, have released a vvide 
range of vegetable, fruit and 
flovver seeds in Australia this 
year. These include seeds of the 
luffa or loofah vegqilable sponge, 
vvhich vve are often asked about, 
plus exotics such as coffee 
bushes, the vegetable oyster 
(salisfy), Zəpplin cucumber, Pixie 
hybrid tomato, sugar peas, vvhite 
eggplant, custard apples, vvater 
chestnut, guavas and a giant 
hibiscus vvith bright flovvers one 
foot acrossl 


SEED PEOPLE 


Nevv Gippsland Seed Farm 
Queens Road, Silvan, Victoria, 
3795 
Catalogue 35 cents 

Nevv Gippsland”s 1977-78 list of 
vegetable and flovver seeds is 
novv available and as varied as 
ever. İt lists, for example, 23 
varieties of tomatoes, vvhich 
include Oxheart, Burnley Gem, 
Roma, Red Cherry, Tiny Tim and 
Long Tom, the elongated tomato, 
often vveighing YVəlb, on a bushup 
to 12ft highl 


Panorama Nursery 
Monbulk-Silvan Road 
VVilkens Lane, Silvan, Victoria, 
3795 

Panorama advises that the 
nursery no longer handles mail 
orders from outside Victoria. A 
nice place for Melbourne people 
to visit. 


HEAVY HORSES 


The Draft Horse dournal 
Rt3, VVaverley, lovva, USA, 50677 
$US6.50 per year (four issues), 

122 pages 


Heavy Horses and Driving 
VVatmoughs Ltd 
Idle, Bradford, VVest Yorkshire, 
BD10 8NL, United Kingdom 
£eStg 11 per year (4 issues), 
airmail, 96 pages 
EG readers may be interested 
to learn of these tvvo /iournals 


SELF-SUFFICIENCY SUPPLIES 
PO Box 187, Toronto, NSVV 2283 
Brian and Shelly England have 
set up Australia”s ansvver to the 
US VVhole Earth Truck Store. 
Operating from Toronto, NSVV, 
they are selling a vvide range of 
books and equipment for self- 
sufficiency. 

They stock solar vvater heaters, 
solar panels, hydraulic rams, cin- 
va rams, Quirk”s vvindmills, Little 
Ark grain grinders and the Ecolet 
Svvedish humus toilet. 

A vvide range of books are 
available by mail, covering sub- 
iects like building, energy, 
İivestock, grovving, cooking and 
crafts. 

Send 18c stamp for Self- 
Sufficiency Supplies book 
catalogue and 18c for their equip- 
ment catalogue. 


SELF-SUFFICIENCY 


VVhat”s the best vvater pump, electric generator, composter, 


concerned vvith the heavy breeds 
of horses. So far I have seen only 
one edition of each. If 1 had to 
choose betvveen them, 1 vvould 
prefer the English publication. 
Heavy Horses and Driving has 
much less obtrusive advertising, 
better quality pictures and longer 
and more informative articles 
compared vvith the American 
product. The emphasis is his- 
torical/nostalgic. 

Barrie Mather 


GRAIN GRINDERS 


NATURE £ HEALTH PRODUCTS 
29 Melville Avenue, 
Strathfield, NSVV 2135 

Nature £ Health Products 
sells hand model steel and stone. 
grain mills, also electric models, 
including one vvhich fits on the 
Kenvvood kitchen mixer. Send 3x 
18c stamps for a catalogue. 


spirit lamp, backpack, sleeping bag, fuel stove, vveaving loom, pot- 
tery and spinning vvheel and grain grinder that you can buy in 


Australia? 


VVe need this information for Australian Access, our special 
double issue (EG23/24) covering the ““vyhere do you get it” and 
““hövv-to-do-it”” of self-sufficiency. Let us knovv vyhat you knovv, or 
add vvhat you vvant to knovv to our subiect list to make this a 


valuable resource for us all. 
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BY KURT LUTHI £ STEVEN GUTH 


They are everyvvhere. Almost every country road in south-eastern 
edges. İn summer they are a soft shapeless yellovv-green band to spot 
vvinter they are a mass of confused prickly sticks dotted vvith egg shapedr: 

The berries are rose hips. They make a delicious uncooked iam and aı 

Rose hip tea is easy to make. Collect a pocket full of berries, vvash the 
your herbal teapot and keep them belovv a simmer for about half an hou 
İuice. 

Rose hips contain as everybody knovvs, vitamin C. Dr Vogel in his bo: 
contain phosphorus, magnesium, calcium and, importantly, silica. Rose h 
— they are also a good dietary mineral supplement. 

Unfortunately, the rose hips vvaiting so invitingly to be picked along 
contain lead. The lead comes from the exhaust fumes of passing cars 
impregnated hay — hay grovvn along the edges of busy country roads. 

So don”t pick your rose hips from bushes grovving along busy highvvay 
railvvay lines. The best rose hips seem to be found in sunny areas vvith dan 

Rose hip İam is easy to make but requires a lot of patience. İn our ho 
promises rain before vve collect our rose hips. An afternoon around tov, 
bucket of berries and a fevv superficial scratches. I 

On the next cold, rainy indoor day, vve sit dovvn around the kitchen tal 
to be plucked off each berry. One year a mathematically inclined visito 
contains 8320 berries — vve believed himl 

The plucked clean berries are then put through our meat mincer. T 
thousands of tiny seeds. 

To this pulp vve add the iuice of about 10 good oranges and a littl 
together in a large bovvl vvith a vvooden spoon until vve getan even mashlik 

The rose hip mash is then spooned into our vegetable press and squc 
holes and most of the seeds stay inside. VVe save the seeds, dry them and 

VVe then mix about as much honey as vve have rose hip İuice into then 
crude molasses. The molasses helps bring out the flavour of the rose hip 
content of the finished iam. 

By the time vve reach this stage it is usually late afternoon. All that rer 
scones and to put the nevv iam into clean iars. 

“Tetra ethyl lead increases the octane rating of petrol. It is still used in pet 
phased out in the United States. 
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VVOOD HEAT FEEDBACK 


DRAFFIN EVERHOT LTD 

Mountain Highvvay, Baysvvater, Victoria, 3153. 

400 Pacific Highvvay, Lane Cove, NSVV, 2066. 

VVillers £ Co, Nevvstead Avenue, Nevvstead, Qld, 4006. 

F. L. Rungie 8 Sons, 230 Halifax Street, Adelaide, SA, 
5000. 

E. F. Hodge 86 Co, 65 Brevver Street, Perth, VVA, 6104. 

T. 4. Marsden, 136 George Street, Launceston, Tas, 
7250. 

Everhot currentily make tvvo types Of slovv 
combustion cookers, the Everhot De Luxe 204 and the 
Everhot OneFifty. They are finished in vvhite enamel, 
vvill burn one-foot logs, briquettes, coke or coal and 
have hot vvater storage tanks (optional in the smaller 
model). Both models have insulated hotplate covers. 
Prices $820 for the De Luxe 240 and $500 for the 
OneFifty. 

The Victorian-based Draffin Everhot group has been 
making stoves for 53 years. Their older stoves are 
spread throughout Australia. Here”s vvhat tvvo readers 
have to say about them: 


BY FRANCES COOPER 

VVe have an Everhot combustion stove and it”s a 
beautyl It heats vvater to boiling point in a very short 
time and stays alight night and day in all this colder 
vveather. 

İn the summer, there are lids for the hotplates, 
to stop too much heat leaking into the room. İt is vvhite 
enamel and has chrome bands across it. There is a 
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glassed oven door in the main oven and a lovver 
compartment (under the main oven) vvhich cooks milk 
puddings beautifully. 

VVe rescued this beauty from being sent to the 
rubbish tip. The ovvner vvas replacing it vvith an electric 
stove. İt had stood out in the vveather for months until 
vve found it iust before vve moved on to our land near 
Singleton, Nevv South VVales. 

The firebricks vvere broken and also part of the 
grate, so vve renevved the bricks and grate at a cost of 
about $100. VVe almost needed a licence to operate the 
stove at firsti There are controls for the usual flue and 
fire, vvater and oven heating on one side and an oven 
temperature gauge and a 60-minute timer on the other. 
As long as the trees are renevved 1 can”t see myself 
returning to electric cooking. 


BY DOROTHY SIGSTON 

VVe have a vvood fire and a slovv combustion stove, 
too, and can recommend both. The stove is a 22-year- 
old Everhot, not very graceful looking, but it heats our 
vvater and cooks things like cake, biscuits and meat 
much better than the electric stove l used to have. 

Food seems to retain its moisture content and meat 
is more tender. The stove also vvarms the kitchen these 
cold, vvintery days and it revives cold lamb like magic. 
VVe alvvays have a variety of things in the vvarming oven, 
ranging at time from cold baby lamb to children”s vvet 
shoes, or even a meal occasionallyl 


SCHOONER POT-BELLY 

NSVV Air Conditioning Co Pty Ltd, 

16 Mary Parade, Rydalmere, NSVV, 2116. 
103 Aero Vievv Drive, Beachaven, 
Auckland, Nevv Zealand. 


The “Original Schooner Pot-Belly Stove” is a 
““parlour”””style pot-belly made of cast iron vvhich 
operates as an open fireplace vvhen the main door is 
opened dovvnvvards. A stainless steel ““vvetback”” may 
be added to heat vvater. The Schooner is made in Nevv 
Zealand and selis in Australia for about $400. 


METAL FIREHOODS $£ ENCLOSED FIRES 
“Blaze” firehoods from Martin Adams Industries, 420 
Burke Road, Cambervvell, Victoria 3124. 


These starkly modern, conical firehoods and 
square enclosed or built-in fireplace units are made in 
Canada by Blaze Industries and distributed in Australia 
by Martin Adams. There are also gas-fired models. 

Traditional Franklin stoves, parlour stoves, box 
heaters and pot-belly stoves are also available. 

The Thermo-Grate, a fireplace grate made of heavy 
steel tubes, heats up cold air and directs it into the 
room, increasing the efficiency of your open fireplace. 
Price about $34.00. 


BEGA, BEACON LIGHT, CANBERRA FUEL STOVES 
Lavec Sales 8 Services, Highlands Road, Seymour, Vic- 
toria 3660. 

LAVEC AGENTS: 

Bishop”s 153 Broadvvay, Sydney, NSVV. 

Fuel Stoves, 257 Great Eastern Highvvay, Riverdale, VVA. 
Peuren Agencies Pty Ltd, 5 Hoseason Street, Mavvson, 
ACT. 

Mclivvraith Distributors (Qld), PO Box 238, Darra, Qld. 

R. 8 L. Collins, Nungurner Rd, Nungurner, Victoria, 
(near Lakes Entrance) 

Fuel Stoves, 179 King Street, Melbourne, Vic. Bruce 
Dorian, 378A Eastbourne Rd, Rosebuq, Vic. A. H. Col- 
lins, 63 Albert Street, Sebastopol, Vic. 


BEGA 


Besides pot-belly and other heating stoves (see 
EG19), Lavec also has a range of fuel cookers, available 
at the agencies listed here. 


İlers go vvooding 


BY ACK VVILLIAMS 


For the last eight years living at Victor Harbor, 
South Australia, our main source of heating has been 
vvood. İn this period 1 have only paid a nominal amount 
for tvvo loads of stumps collected vvhen fresh pasture 
vvas carved out of scrub a fevv miles avvay. All the rest 
Vvvas free. 

Your articles on vvood firing and stoves in EG19 
vvere of particular interest. lt could be argued that our 
vvood really vvasn”t free, because it took quite a lot of 
petrol to collect it. But it meant an enioyable outing as 
vvell. 

“Let”s go vvooding, ” some of our tovvn visitors 
reply vvhen vve ask vvhat they vvould like to do. Ours isan 
open fire, vvhich the same visitors often praise, but it is 
very extravagant vvith vvood and, no doubt, 
threequarters of the resultant heat goes up the 
chimney. 

Some form of slov/ combustion stove vvould be 
more practical, apart from the expense of installation. A 
station vvagon makes it possible to bring back boughs 
blovvn dovvn, provided one carries a bushman”s savv and 


” 
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keeps one”s eyes open. Sometimes it”s necessary to 
obtain council or landovvner”s permission, but it is 
amazing iust hovv much vvood you can collect. 

VVe regretted the building of a house on a scrub 
block next door, but it meant several large gum trees 
had to come dovvn. VVith the aid of a borrovved chainsavv 
these provided fires for one vvinter. 

Of course, vvhen it”s vvarmer, it seems much easier 
to svvitch on a radiator. Recently, to partly overcome 
this, 1 have installed four large bins in the vvood shed, 
one for kindling (tree bark, etc), one for cheer-up vvood, 
another for large chunks or logs and the last for larger 
stumps. By this means a fire can be lit in a very short 
time and the radiator can be forgotten. 


Peter Kurz 


BY PETER KURZ 

Mallacoota is a sleepy fishing village most of the 
year, but from Christmas to February it is very busy vvith 
holiday-makers, mainly from Melbourne. 

İt is next to the beautiful Mallacoota Inlet and 
surrounded by MNational Park. The sea and the 
mountains frame the village of 300 people. 

İ came here about 12 years ago after roaming 
Australia for five years. The climate suits me fine. İt is 
vvarm in summer and not too cold in vvinter (there are no 
frosts). The soil vvill grovv almost anything. 

After Germany”s greyness, to see parrots and 
cockatoos in the gardens like brilliant flashes of colour, 
vvas like arriving in a Thousand And One Nights 
fairytale. And such it has remained for me. 

I dive for abalone (a shellfish found on the bottom of 
the ocean) and my main income comes from this. 

VVhen 1 had the chance to buy one acre of steep 
land, facing north, the Mallacoota Inlet and the ocean, 1 
decided to build holiday flats as an income for future 
years — as lam determined to stay here. 

Before that 1 had been a vocal critic of the local 
building industry. It has been virtually 100 per cent fibro- 
cement ““throvv-ups””, vvithout any feeling for the 
magnificent landscape and vvithout much imagination. 

So novv 1 had to do something different. 1 started 
making mudbricks in 1969 vvithout experience. Tvvo 
years and 2000 adobe bricks later the “experimental”” 
shed vvas bullt. It is 40ft x 20ft, vvith a section of 20ft x 10ft 
separated off for storage (full of shelf space). It cost 
$400 in material. 

Every vvall in the shed is built in a slightly different 
vvay as 1 vvas experimenting all the time to find the best 
and vvorst methods of mudbrick laying. Believe me or 
not, a/l methods proved suitable and all vvalls are still 
standing. 


The mudbrick flats, vvith roof-mounted solar collectors. 
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THE MUDBRICK FLATS 


Earth for the bricks came from bulldozing an area 
for the shed and leaving the loose earth (clay, shale, 
etc) in a heap in the middle of the future building. There 
vvas no vvater or electricity on the block, so 1 used only 
rainfall moisture to vvet the clay and a Aft x 4ft driftvvood 
pole to ram the brickse İt vvas a hard, slovv method, butit 
made very strong bricks. 

Later, vvith the advent of vvater, and later still, vvith 
the use of a tandem trailer, mudbrick making became 
progressively more easy until, finally, a good day”s 
vvork amounted to 200 bricks. 

VVith the help of the tandem-trailer, 1 changed the 
method of making mudbricks completely, loading the 
trailer vvith mud, either from my ovvrn site, or from 
vvherever the Council had dumped vvaste-clay-shale. 
During filling, stravv vvas added, so that there vvas finally 
a load of mudbrick soil vvith sandvviches of stravv. 

Next, 1 vvatered about tvvo feet of clay dovvn on the 
end of the trailer. VVhile it vvas still vvet and not soaked- 
up, the bricks vvere made. VVith this method the vvater 
hasn”t a chance to penetrate all clay-molecules and the 
mixture is slippery and actually much easier to use. 

İ assume that the process of clay saturation 
continues vvhen the brick is already made and sitting 
there to dry. The bricks are as strong and ““healthy”” as 
vvith the ordinary method of mixing the vvater into the 
clay heap and vvaiting a day for full saturation. 

Maybe you could call it: hovv to trick a brick? 

At any rate it vvould be impossible to vvet a vvhole 
trailer load dovvn. lt vvould be much too heavy. Of course 
the first tvvo feet are the hardest as the trailer is full of 
earth. It gets easier as the trailer empties. As each tvvo 
feet are used up, the next tvvo feet of soil is pulled to the 


end of the trailer and vvatered dovvn. 

There is also no need to vvalk the mud to the mould 
as the bricks are made right next to the trailer, vvhich is 
moved forvvard as soon as there is no further room for 
stacked bricks. A 10ft x öft trailer holds enough soil for 
100 bricks. 
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The “locals” laughed at the idea of mudbricks. 
Everybody vvas sure that the first rain vvould melt the lot. 
İ vvasn”t too sure about them myself — but again, 
mudbricks are tough and only after exceptionally heavy 
rains vvas there any loss of bricks. 

The local council vvas very helpful and considerate 
even though this vvas the first venture in mudbrick as a 


The experimental shed, built in various styles of mudbrick. 
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building material in the district. The local building 
inspector from Orbost had vvorked in another district 
vvhich had some excellent mudbrick buildings (one 
used by a Prime Minister). 


For uprights 1 used discarded State Electricity” 


Commission poles. Luckily, the local private povver 
company had Ust been taken over by the State SEC and 
all the poles vvere condemned to be chain-savvn or 
discarded. 

By that time l heard the locals callin me 
““Scavenger” behind my back. At first it hurt, but novv, 
of course, l am glad and proud to be able to successfully 
recycle materials discarded by the commuhnity-at-large. 

The buildings are all of the Post, Beam, Fill-in 
construction, best described by my friends gohn and 
Gerry Archer in their book Dirt Cheap (see EG17). They 
also live in Mallacoota in a very organic, very beautiful 
mudbrick house. 

Later again, a long vvooden bridge (320ft long to be 
exact) vvas being replaced by a shorter concrete bridge. 
The builder planned to burn the old bridgel VVith another 
friend vve bought the vvooden bridge and Sue and Phil 
Eather are novv living in a bridge-timber-mudbrick house 
vvith a mezzanine floor enveloped by trees. 

No need to tell you the 1001 uses of the bridge 
timbers — mainly old 9in x 4in and Sin x 9in hand-adzed 
pieces. Fairy tale stuffl 

That brings me back to the birds. As soon as the 
flats took shape, 1 planted hundreds of native bushes, 
particularly grevillea. Novv there are so many lorikeets, 
.parrots, cockatoos, honey-eaters, finches, king-fishers 
and gulls living and vvorking here that a recent visitor 
counted 23 species on the ground in one day. This did 
not take into account the huge black cockatoos, vvhite- 
breasted sea eagles, heron, egrets and gang-gangs 
flying above. 

Since there is no frost, solar hot vvater seemed a 
safe bet and has proved to be not only ecologically 
desirable, but economical for the district. 

Through the Melbourne Trading Post (a nevvspaper 
for private buying and selling) 1 bought four second- 


hand pot-belly stoves (average price $20.00). They are 
Romesse stoves and very old. One is so cracked that 
you can see the fire glovving at four places around the 
body, but they are cosy, efficient, safe and comfortable. 
The cracks actually allovv you to check the state of the 
fire vvithout opening a lid 

I talk to my guests about recycling and each flat has 
a “voluntary”” bucket for organic vvaste. İt is a svveet and 
peaceful thing to see a Melbourne business man 
trundling to the compost heap vvith his kitchen refuse. 
İn exchange 1 offer free carrots, pumpkins, tomatoes 
and my ovvn specialty — kohl-rabis — from the organic 
garden. 

Kohl-rabi grovvs beautifully here and 1 feel it should 
be given a strong place in all vegetable gardens. They 
grovv very quickly, quickly enough to beat the vvhite 
cabbage moth at times vvhen the cabbages are 
hopelessly over-run, and seem to grovv the vvhole year- 
round. They re nice to eat ravv (like an apple), or cooked 
or steamed. 

Nevvspapers are used to line garbage bins (no 
plastic anyvvhere in the flats, no laminex table-top 
monsters), or to start the pot-belly stoves in vvinter. 
Kitchen vvaste goes to the compost heap, bottles are 
cut up for a future building profect (inset mosaic vvork, 
vvith the sun shining right through the mudbrick vvalls), 
or broken up for aggregate in concreting (such as 
footings). Cans so far go to the tip (any suggestions?). 

The mudbrick flats are excavated into the hillside. 
Even though they have a beautiful vievv of the lake and 
the ocean, they are hardiy visible from the vvater or land. 

Of course 1 didn”t build the flats all by myself. There 
have been many friends helping, or should 1 say many 
people helping that have turned into good friends. 
Some İust stopped on their vvay through and some are 
here still, five years later. 

Novv there are five houses going up in mudbrick at 
Mallacoota. l am living in one of the four flats and vvould 
not consider living in anything else but mudbrick again. 
Should Farth Garden friends pas$ Mallacoota, please 
come and have a cup of tea. 


Peter Kurz”s 
compost bins are 
made of discarded 
brick pallets, plentiful 
everyvvhere. 

You need seven 
pallets for a tvvo-bay 
compost bin, plus 
some rope to tie it 
together. Use nylon 
or similar to stop 
rotting of the rope in 
the active heapl 


SVVITCH OFF THE SEC, PLUG 
IN ANDLIGHT UP VVİTH ... 


SUR Un POVER 


By GOSEPH SMITH 

There are several vvays you can generate your ovvn 
electrical povver. 

AlI have advantages and, of course, disadvantages. 
İt is not until you start to generate your ovvn povver that 
you realise hovv simple and convenient it is iust to plug 
into the council suppİy. 

İn my ovvn case, the electricity authority vvanted 
$2000 to $10,000 to run povver lines a couple of miles, and 
then had the audacity to tell me 1 had to pay an amount 
every quarter vvhether Il used the povver or notl EG could 
not print vvhat 1 told them to do vvith their povver. 

Not everyone vvho goes to live on the land vvants 
electricity. But for those vvho do, the feollovving 
information may be of some help. It could save you a lot 
of dollars on equipment that is entirely unsatisfactory 
for the iob it has to do. 

There are tvvo basic types of systems. They are AC 
 — alternating current — and DC — direct current. The 
one you choose vvill depend on vvhat you vvant to run in 
the vvay of household appliances, povver tools, etc. 

İ vvill iry to keep all this on a simple level, but there 
are a fevv technical terms vvith vvhich you should be 
familiar. . 

A generator gives you DC (direct current), vvhich 
can be stored in batteries for later use. An alternator 
gives you AC (alternating current) and current is only 
available vvhen the alternator is running. 

This is vvhere the number one problem arises for 
the ““do-it-yourself”” man. Example: You install a 240 V 
alternator unit. From this you can run all your povver 
tools, a vvashing machine, half a dozen lights and the TV 
set. 

These are the advantages of the AC system, but oh 
the disadvantages. dust think hovv noisy the motor vill 
be in the quiet of a country evening, even if it is half a 
mile avvay from the house. And if it is a half mile avvay, 
someone vill have to go dovvrn to the alternator to start it 
vvhen it is coming on dark. 

And on a freezing cold night, someone vvill still have 
to go dovvn to turn the unit on if there is any kind of 
emergency. If the operator gets sick, then there vvill be 
no lights or povver until someone finds a torch, 
stumbles to the alternator and gets it started. )”m sure 
you”ve heard of Murphy”s Lavv: in an emergeney if 
anything can go vvrong, it vvill. 

Of course, you can get a fully automatic AC system, 
but anything good vvill cost you plenty. 

Let”s look at the DC generator system. VVith this a 
bank of batteries gives you instant lighting any time of 
the day or night. No need to go outside to start or stop 
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the machine. VVhen you ve finished reading in bed at 
night, iust turn out the light and forget about it. 

The generator is run for a fevv hours each vveek to 
keep the batteries charged. Light run from a DC system 
is constant (non flickering) and, l am told, better for your 
eyes. 

Novv the disadvantages. VVith DC you cannot run 
most of your household appliances straight off the 
system. Hovvever, by using a DC-to-AC transistorised 
inverter, you can run small appliances and povver tools, 
etc. 

VVith DC you can start first vvith a small unit to give 
you lights, electric blanket and a small television. Later 
you can buy an inverter to run vacuum cleaners and 
povver tools. 

At my ovrn place l run a 24 V DC system. From this 1 
run all my lights, including a couple out in the yard, tvvo 
electric blankets, a radio, 25 inch television and, of 
course, my ““ham” radio station and povver tools. 

One thing vve haven”t discussed yet is the size of 
the unit you vvill need. This brings us to yet another 
technical term — uvafts —. a measure of povver. 
Example: if you vvant to run 5 x 100 VV lamps. Five times 
100 equals 500, so your system vvill need to be able to 
suppİy 500 vvatts, or half a kilovvatt (1000 vvatts — one 
kilovvatt). 

If you vvant to knovv hovv many amps (amperes) 
equals 500 VV, divide vvatts by volts. İn my system l use 
24V, so 500 vvatts divided by 24, equals 20.8 amps. if the 
technical part is a vvorry, forget it. 

VVhen you go to buy a generator system the bloke 
vvho sells it to you should knovv all the ansvvers. But 
make sure you ask him all the right questions. Tell him 
vvhat you vvant to run and vvhether you vvant AC or DC, or 
a combination of both. If he is iust a salesman, shop 
somevvhere else. 

The running cost vvill depend on vvhat appliances 
"and lights you use and for hovv long you use them. My 
ovvn system runs about 172 gallons of petrol a vveek. 

Make sure you buy a heavy duty unit. Some of the 
dapanese makes are a good investment. The reason? 
Say you run your system for an average of five hours per 
day, seven days per vveek, 52 vveeks per year, this 
vvould make a total of 1820 hours. İn other vvords your 
$500-$600 unit vvould not run for 12 months before it vvas 
vvorn out completely. 

There is a combined AC-DC system for farm use 
vvhich, to my knovvledge, is not much used in Australia. 
The set-up is an alternator coupled to an efficient 
charger, charging a bank of batteries, vvhich means you 
have instant light vvithout the motor running. You start 


DC GENERATOR: Basically it”s an Onan (USA) 
system, vvith many modifications and changes by the 
author. Note bank of batteries. 


the motor vvhen you vvant to use povver tools and 
household appliances. 

AlI the systems 1 have been talking about are petrol 
driven and vvould cost betvveen $300 and $1000. A diesel 
povvered unit vvould be cheaper to run, but the initial 
cost vvould be a lot higher. If you produce your ovn gas, 
this can run your generator. You can even use a vvater 
vvheel if you have a constant flovv of vvater. 

Il don”t say that the 24 V DC system is the ansvver to 
everyone”s needs. If it is basically good lighting you 
vvant and money is the prime factor, then you couldn”t 
do better. Standard home lighting lamps are available in 
6, 12, 24 and 32 volts. Do not use car headlamp globes. 
They are not as good, or as cheap. 

You do not have to take an electrician”s licence to 
vvire your ovvn home if you are going to use a home 
lighting plant, but remember 240 V is lethal and faulty 
vviring can cause fire. 

Proper home lighting batteries vvill last five to 15 
years, depending on hovv you look after them. Most 
muffler systems are insufficient if you like a quiet 
running unit. 

İt is not a financial proposition to run your 
refrigerator or your cooking stove from a home lighting 
plant. LP gas is cheaper. My fridge runs for about 212 
months on a 20lib bottle of gas, vvhich equals about 
$5.00. 
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DETAIL: The generator is mounted on a steel frame: 
for easy access. Note tvvo gallon fuel tank on vvall and 
the fuel filter. 


If you buy an old fridge to convert to LP gas, make 
sure you install a cut-off valve in case the burner goes 
out. LP gas is heavier than air. If the burner goes out 
and there is no cut-off valve, the gas vvill build up at floor 
level. Do 1 need to tell you that LP gas is extremely 
explosive? dust one small spark, even from a light 
svvitch being turned on or Off, can put you İnto 
permanent orbit. 

Household appliances designed and made 
especially for 24 volt DC operation are available from 
most home lighting specialists. 

VVell, 1 hope this little dissertation has been of help 
to fellov/ Earth Garden readers. Perhaps 1 can tell you 
soon about the vvind-driven generator 1 am planning to 
build. 


Electric light must be one of the vvorld”s better in- 
ventions and the convenience of it is a help to all. If you 
vvould like to knovv anything at all regarding lighting 
systems, radio or television, please send a stamped ad- 
dressed envelope, or phone the Home Lighting İn- 
formation Service at Sydney 949 5996, 6 am to 9 pm Mon- 
day to Friday, and 1 vvill be happy to ansvver your 
queries. 

Peace, doseph Smith, “Kooravvatha”, RMB 120 Ban- 
naby Road, Taralga, NSVV 2580. 
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Design for a Limited Planet, Norma Skura 8 don 
Naar, Ballantine Books, Nevv York, 1976, 215 pages. Our 
copy $7.95 from Compendium Bookstore, 207 Oxford 
Street, Darlinghurst, NSVV 2010. (postage 60c). 

Designing € Building a Solar House, Donald VVat- 
son, Garden VVay Publishing, Charlotte, Vermont, 1977, 
281 pages. $8.95. Revievv copy from Australia 8, Nevv 
Zealand Book Co Pty Ltd. 

The Solar House Book, Bruce Anderson, Cheshire 
Books, Harrisville, Nevv Hampshire, 1976, 296 pages. 
Distributed in Australia by Second Back Rovv Press, PO 
Box 197, North Sydney, NSVV 2060. $8.50. 


The solar home may be the home of the future, but 
İn many parts of the vvorld it is here novv — not 20 years 
avvay. These three books are a fair sampling of the 
state-of-the-art as it is in the United States right novv, 
vvith about 1000 solar buildings in use. 

If you believed 10 years ago, or even less, that 
homes could be heated and cooled by the sun, you 
vvere probably dismissed as a dreamer. Since that time, 
solar vvater heaters have been generally accepted and 
the possibility of an energy self-sufficient house is at 
least envisaged. 

The people vvho are not planning to harness natural 
energy in their homes are the dreamers novv. They are 
out of step and may find themselves out of their depth in 
the post fossil fuel age vvhich is rapidly approaching. 

Australia”s abundant sunshine is a resource sur- 
passing any other ravv material. It vvill be around as long 
as the earth remains unpolluted and it can”t be mined or 
exported (at least right novv1). 

These books contain examples of lovv-cost, lovv 
technology homes, mainly using the sun, but also other 
natural sources of energy, for heating and cooling. Of 
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the three, Design for Limited Planet is the most ex- 
citing, even if it is the least practical. This is because it 
is full of black and vvhite and colour photographs and 
vvords vvhich are inspiring and vvhich enthuse you 
enough to go looking for the practical vvays in vvhich the 
ideas can be used in house building. The other tvvo 
books provide this information. 

There are homes using vindmills, hogans buried in 
the earth, homes vvith Trombe vvalls, vvith bottle vvalls, 
built-in greenhousçs, vvith vvaterbeds instead of roof- 
tops, vvith solar collectors, vvith rock bins, concrete 
slabs or pools of vvater under the foundations to store 
heat. 

You realise that a house can be designed as a 
passive solar collector adding little cost to the initial 
building. Even badly-designed and poorly built homes 
can be rebullt or altered to include solar units. 

Besides dames VVright and Steve Baer”s prototype 
solar homes, there are houses designed by Harold Hay, 
Peter van Dresser (in the 1930”s), George Lof, dim de 
Korne and Ourobos — names vvhich often crop up in US 
magazines covering alternatives. 


İs hard to pick betvveen the Sg/ar House and Solar 
Home books. Each has its merits. Both are vvell 
backgrounded, explain the principles behind natural 
energy usage and concentrate on lovv cost, small pro- 
iects. Each details several existing houses and explains 
their design and each lists hundreds more, vvith 
sources and further reading. 

A point vvhich stands out is the fact that most of our 
existing homes, especially those vvhich are ovvner-built, 
are badly insulated. This is the first part of the 
changeover to natural systems — ensuring that heat 
does not escape and that energy is conserved. 
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Hovv the Trombe-Michel vvall collector vvorks in the Odeillo I house, France, from The Solar Home Book 
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SHUTTERS 


Tvvo locations for Drumvvalls. 


Ğ glass 


ABOVE: David VVright”s adobe home at Santa 
Fe, Nevv Mexico, from Designing 8 Building A 
Solar House (Garden VVay). LEFT: Hovv the vvin- 
dovv shutters are cranked up, from The Solar 
Home Book (Cheshire Books). BELOVV: Inside, 
under the glass vvall the vvindovv seat has vvater- 
filled petrol drums buried in adobe belovv it to 
store heat, from Design for a Limited Planet 
(Ballantine Books). 


home in 
Q Zzome 
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The photos on this page from The Solar Home 
Book shovv the drumvvall solar heating system in 
Steve Baer”s famous zome at Corrales, Nevv Mex- 
İco. İnside the petrol drums, filled vvith vvater, are 
painted vvhite. Outside the shutters are lovvered at 

- nightiin summer for cooling. In the vvinter they are 
lovvered by day to collect heat and closed at night 
to conserve it. 


For Drumvvall Plans, send $US6.00 to 
Zomevvorks, PO Box 712, Albuquerque, Nevv 
Mexico 87103, USA. A zome is a refinement of the 
geodesic dome, actually an “exploded” rhombic 
dodecahedra. 
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İn the garden 


FLOVVERS FOR PROFIT 
By David dohnston 


Here”s an idea that may be useful to people seeking 
some extra income — grovv a fevv flovvers. İt sounds 
easy, but it is not. If done sensibly and gradually, 
hovvever, grovving flovvers may be able to provide you 
vvith a little bit extra. 

İs not much use grovving anything atall if you can”t 
sell it, so make sure of your market first. Selling direct 
to a florist is best, as you keep out the middle man. See 
a florist and ask vvhat flovvers they require. You”li find 
that they need a continuity of supply and you must be 
reliable. Naturally, they vvill also try to extract the 
maximum profit out of you, so be vvary. 

İf there is no florist nearby, you may be able to find 
a shop that vvill sell a fevv “bunch” flovvers. İf you do, 
and the shop keeps the prices a reasonable level, you”ll 
find that quite a fevv people vvill buy them. They don”t 
nov, because of the extreme prices charged by the 
usual outlets. 

VVhat to grovv 

Leave the roses, gladioli and carnations to the 
established grovvers. They are very expensive to get 
İnto and there are already a lot of people specialising in 
them. 

Go for flovvers vvhich can be grovvn from seed, that 
are hardy and last a long time vvhen cut. Ask a fevv old 
gardeners in your area vvhat grovvs best there and in 
vvhich seasons you should grovv specific flovvers. 

The grovving methods may be found in most books, 
but 1 suggest that you experiment vvith different flovvers 
using varying methods, starting in a very small vvay. 
VVhile you are learning, you vvill make mistakes and that 
could be expensive if you start off big. 

Often I”ve heard people tell me vvith an air of vvorldiy 
knovvledge that there is ““a fortune in flovvers””. That isa 
false notion and uttered only by the ignorant. There isa 
bit of extra money in flovvers if you can find a market and 
grovv a fevv. Try some, and good luckl 


CELERY IN TYRES 
By gohn 4. Alderson 

İ have had some failures in grovving things in tyres, 
mainly, 1 believe, through lack of vvater. But tyres are 
the vvay to grovv celeryl 

Take tvvo tyres and lay one on the other. Fill halfvvay 
up the upper tyre vvith a good rich soil. Plant six celery 
plants, one in the centre and the rest around the 
perimeter. Lay another tyre on top. 

VVater vvell and grovv as normally. VVhen the plants 
reach the height of the tyre, add another tyre and keep 
doing this until the celery is ready to eat. 

İt may be vvorth trying silver beet this vvay, too — not 
that silver beet needs blanching, but it may save a lot of 
those vvaste leaves on the outside. 
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RAINBOVV CHARD 
(Svviss chard or silver beet) 
by VVilma Dachtler 

For a change from the usual silver beet vyhy not sovv 
a patch of Svviss rainbovv chard? 

İf space is a problem it can easily be included in the 
flovver garden. The colourful stalks of rainbovv chard are 
red, pink, cream, burgundy and yellovv and are very 
attractive. 

Being a quick grovver, it needs a rich soil, compost 
and animal manures. 

The seed is a fair size and can easily be handled. 
Sovv direct into a prepared bed. İt should be planted 
about a foot apart. As chard is a leaf crop, it needs 
copious supplies of liquid feed and side dressings of 
nitrogen. 

Keep picking the leaves during the grovving season, 
making sure not to take too many from the plant at any 
one time. Rainbovv chard is a svveeter tasting variety 
than the usual silver beet. 

To freeze: Use young chard leaves. VVash carefully, 
blanch tvvo minutes. Cool, then press out excess 
moisture. Pack in bags and seal. 

To serve, place frozen chard in a pot vvith melted. 
butter. Shake occasionally and cook for seven minutes. 

Rainbovv chard and cheese 

Baked. Four servings 

1lb rainbovv chard (chopped) 

3 tablespoons cream 

2ozs butter 

5 tablespoons grated cheese 

Salt. 

Melt 1oz butter in pan and stir in chard, cream and 
four tablespoons grated cheese. Season to taste vvith 
salt. 

Place chard in greased casserole. Sprinkle balance 
of cheese over chard and dot vvith 1oz butter. 

Bake in moderate oven for about 30 minutes. Makes 
a nice accompaniment to eggs. 


Long yourde 
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GROVV GOURDS 


By VVILLIAM T. VVARREN 

As vve live in an inner suburb of Melbourne and our 
backyard is /ust a little bit bigger than the average-sized 
double garage, every inch of space is at a premium. 

VVith this in mind vve are keen grovvers of plants that 
produce flovvers and fruit in our vertical space rather 
than in the ground. One of the many fruit annuals vve 
grovv is the gourd. İt grovvs in a vvide range of sizes, 
shapes and colours and the leafy plants make an 
excellent cover for unsightly fences and out-buildings. 

The plants produce large yellovv, or yellovv and 
vvhite flovvers as vvell as their multi-coloured fruit. 

They have the distinct advantage that vvhen the 
summer is over and vve are in the midst ef a gloomy, 
Melbourne vvinter, the gourds remain as a bright cheery 
bouquet of colour and are quite suitable for the 
centrepiece of the dining room table. They also make 
useful small containers for indoor plants, offer children 
a safe, light toy to play vvith (they rattle vvhen they are 
properly dried and preserved) or they can be used as 
“cargo” for toy trucks and trains. 

Our first attempts at grovving gourds vvere 
disappointing. VVe only produced tvvo smallish gourds 
— and they soon shrivelled and vve had to throvv them 
outl As a child, gourds grevv vvild in my tovvn (Macon, 
Georgia, USA) and l vvanted to let my vvife enioy some of 
my past by having in our home the lovely, colourful 
gourd. 

This year, through trial, error and experimentation, 
vve have been quite successful vvith our crop. As 1 (and 
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many of my friends) have had problems producing 
quality gourds, 1 feel I should pass on the data 1 have 
gathered. VVhen 1 tried to research the subiect, 1 found 
that articles and books on gourds are sorely lacking the 
day-to-day information that is needed to ensure 
success. 

Seeds 

There are in Australia at least tvvo commercial seed 
packagers vvho offer gourds among their range of 
seeds. The packages clearly label the gourds as being 
mixed. Once you have brought in a crop of gourds, you 
vvill get an idea of hovv mixed they are. VVhat is pictured 
on the front of the packagg is iust a small rangeof vvhat 
you vvill get from the contents. 

Planting 

The sovving season is late vvinter to early summer. 
Seeds should be sovvn directly in their permanent place 
and then thinned out vvhen the seedlings appear. The 
soil should be fine, vvithout lumps. 

If this is not possible, buy some compressed peat 
pots, soak them as per the instructions and plant them 
out. They may be planted closely together, but 
remember to provide plenty of trellis space as gourds 
are rapid and profuse climbers. Make sure the seeds 
are no more than half an inch beneath the surface and 
make sure they are vvatered at least once every day. 


Seedlings 
VVhen the seedlings are about three to four inches 
high, cover the bottom tvvo inches vvith loosely-packed 


peat moss. İt is most important that the roots alvvays 
have adequate moisture and never get dry. The peat 
moss vill ensure that this happens. 

Thin out the seedlings at this time also — vve have 
three to four plants in each of tvvo containers (each 12 
inches x 12 inches x 18 inches deep) in our garden. Also 
provide stakes for support if your trellis doesn”t reach 
the ground. Failure to give support to the seedlings vvill 
inhibit their grovvth. 

Remember to continue to vvater your plants every 
day, maybe tvvice a day if the vveather is really hot. If you 
are grovving your gourds in containers (as vve do), 
remember this maxim: under-vvatering of gourds is 
deadiy, over-vvatering of gourds is almost impossible. 

Feeding the young plants is also important. VVe 
found that any of the vvater-soluble plant fertilisers vvere 
good. Use a strong solution, once a vveek, for the life of 
the gourd plant (VVe suggest liquid manures — Eds). 

VVhen the seedling reaches 12 to 18 inches in height 
it vvill start to put out tendrils. The plant vvill probabiy still 
need your help to keep it firmly attached to supports. 
Tvvisties, or something similar, are excellent for 
attaching the plants to stakes or trellises. 

Once the “training” of the plant is over, they vvill 
attach themselves quite securely on their ovvn. İf your 
plants are in a vvindy spot, hovvever, it might be 
advisable:to continue to tie them dovvn. 


The Adult Plant 

Gourds produce both male and female flovvers on 
the same plant. The female flovvers have the unfertilised 
fruit directiy beneath the flovvers. To guarantee that 
your plants produce a bumper crop, İl suggest that you 
cross-pollinate your flovvers by hand. This is especially 
necessary if you (like us) live in the city area, vvhere the 
natural cross-pollinators (the bees and insects) are 
rare. 

Even if you do have a bountiful supply of bees, the 
only vvay to ensure that every female flovver is fertilised 
is to do the iob yourself., 

The task is quite simple. Get (from any art supply 
store) a very fine paintbrush — one similar to those in 
your children”s vvatercolour paint sets. VVhen the plant 
begins flovvering, identify the male and female flovvers. 
The vvhite-flovvering variety flovvers from early morning 
to about midday, the vvhite-flovvering variety flovvers 
from sunset or late afternoon until the heat of the sun 
the follovving day. 

The centre of the male flovver is called the stamen 
and it produces the grains of pollen. Take the 
paintbrush and lightly svveep the stamens to gather up 
some of the pollen in the bristles. İn the centre of the 
female flovver you vvill find a similar organ called the 
stigma. Lightly brush this area vvith the pollen-laden 
paintbrush. 

Continue this process until all the female flovvers 
have been cross-pollinated. One male flovver can 
usually provide enough pollen to do about a dozen 
female flovvers. Usually, your gourd plant vvill provide 
you vvith enough male and female flovvers on the same 
day to make this /iob quite simple. 

Flovvers on gourds vvill open only once. Tvventy four 
hours after they close they should be removed, 
especially the female flovvers. A great deal of care is 
necessary vvhen removing the female flovvers from the 
pollinated gourd. Use a small pair of scissors and 
carefully trim avvay most of the dead flovver, leaving 
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about a quarter of an inch attached to the gourd. This 
portion vvill eventually dry and fall avvay on its ovvn. 

If you fail to cut avvay the flovver from its gourd, you 
run the risk of having the gourd get too much moisture 
from the dead flovver, vvhich vvill eventually cause the 
gourd to rot. Rot is noticed by premature yellovving of 
the fruit, or sometimes shrivelling. 

Each plant may produce hundreds of young gourds, 
but the plant vvon”t be able to support more than three to 
six gourds at one time. So it”s important that any flovvers 
or young gourds that are dead are removed as soon as 
you see them. Failure to do this may cause the loss of 
the healthy fruit, or even the vvhole plant. 

İf one of your plants produces a “monster” gourd 
(vve have one still grovving vvhich is 15 inches long and 14 
inches in circumference at its vvidest point), you might 
find that the plant is unable to support more than this 
one fruit. Similarly, you might find that if you get a 
healthy gourd lovv on the plant, it vvill take too much of 
the nutrients for the vvhole plant and gourds higher up 
vvill suffer. 

Hovvever, once you pick your ripened gourds from 
the plant, the entire process vvill again begin. 


Picking 

Like almost all fruit, gourds should be picked vvhen 
they are fully ripened. Unfortunately, they grovv in such 
a variety of colours, shapes and textures that to identify 
the ripened gourd may be quite difficult. For instance, 
on one plant you can have a yellovv, smooth gourd, a 
green, striped gourd, a green gourd vvith yellovv vvarts, a 
vvhite gourd, a yellovv gourd vvith yellovv vvarts and so 
on. 

İn observing the gourds in my garden 1 have 
discovered this method of identifying picking time. 

The gourd hangs from a stem (from the main plant) 
vvhich grovvs in circumference in proportion vvith the 
gourd. VVhile the gourd is getting longer and fatter, so 
too is the stem, the reason being that during this 
grovving period all the nutrients need as much space as 
possible to get to the gourd. 

VVhen the gourd stops grovving and begins to ripen, 
the flovv of nutrients is not so great. This results in the 
stem”s outer surfaces beginning to harden and shrivel 
to some extent. The riper the gourd, the harder the 
stem. 

VVhenthe gourd isfullyripethe stem hasshrivelled 
(dried up) to such an extent as to allovv oniy a bare 
minimum of nutrients into the fruit. This can be checked 
by pushing a needle into the stem — a fully-ripened 
gourd vvill “bleed” very little. This is the time to pick your 
gourd. 

İn picking the gourd, it is essential that you leave as 
much of the stem as possible. The reason is that the 
gourd should then be suspended by a vire or piece of 
string (attached to the stem stump) in a light airy 
position to dry. 

This drying period should take up to six or eight 
vveeks, depending on the size of the gourd. Once the 
gourd has been dried it should be sprayed vvith a clear 
paint (varnish or estapol) before it is taken dovvn and 
used. Treated this vvay it vvill last for years. 

İt might seem to you that to spend so much time 
grovving a decorative fruit vvhich is not eaten is not 
vvorth the bother. Don”t think it. İn the middle of vvinter 
you vvill thank yourself many times over the for the 
colour and cheer that the gourds you grevv can provide. 


The amphithcatre 


By RICHARD C. BINGHAM 

The Tuntable Falls community has from the very 
earliest days encouraged community garden profects. 

The first herb gardens expanded to vvell-ordered 
stone and vvood terraces, vvhere the theme vvas still 
companion planting. The gardens then stood in the 
hillsides by the Tuntable Creek, vvith magnificent vievvs 
of the falls. 

The amphitheatre fields have been a large-scale ex- 
periment in grovvth tovvards self-sufficiency. A team of 
activists and advisors, namely Craig, Nat and Nichol, 
French dohn, Trevor, David and many others establish- 
ed the field through tractor vvork, lifting a vast tract of 
kikuyu to reveal the rich red volcanic loam and alluvial 
terrain. 

The gardens vvere established by voluntary vvork 
teams vvho gathered three days a vveek after sunrise 
vvith their children to hoe, dig and plant large crops of 
soya-beans, peas, potatoes, corn and many other 
crops. The south end profect used dolomite, chicken 
and field manure, vvith stacks of mulch from the soya- 
beans used as future compost. 

Most of he vvorkers also had private gardens, but 
the fields have successfully supplemented the hamlet 
gardens. 

The north end has establi$Shed on the rich alluvial 
flats at Mala Pixi a similar prolect. French dohn tractored 
the field vvith a ripper and levelled the vveeds and tobac- 
co bushes. He then planted a 40lb bag of lupins, vvhich 
sprang up quickly in the river devv and covered about 
half of the field. Lupins, being nitrogenous, form a good 
compost legume or green manure. 


A small vvork party of gohn, Bruce, Tony and Susan 
and oneself then dug out the deep-rooted kikuyu, to 
sovv large beds of broad beans, peas and potatoes. VVe 
used forks and manured vvith chicken, field and horse 
manure and dolomite. For compost vve raised haystacks 
of grass. 

Soon, follovving the three-hour three-day-morning 
method, vve established the crops shovvn in the plan. 

Susan spent her time saving stravvberries and later 
Vvve transplanted comfrey and planted many herbs — 
sage, chervil, coriander, chives, summer savory and so 
on. 

VVe soon attracted the attention of visitors, vvho 
vvould often drop in to help. VVith the team” s aid, vve also 
planted about 30 fruit trees, including macadamias and 
grafted peaches, persimmons and other fruit and nut 
trees. The field is novv flovvering and vve hope to vvork 
the ground until vve see the lupins flovver. Then vve vvill 
have room for spring and summer crops. 

VVe have the gardens at heart in our community and 
are planning nevv dams and pipes for a year-round supp- 
İy of vvater. One large dam, costing $5,000, is being ex- 
cavated at the moment. ” 

The community gardens are supplemented by 
gardens at Numenadi, Heaven Hamlet, Upper Mala Pixi, 
Echo, Pala and Hilltop, not to mention Lantana İsland, 
another farm. 

VVe vvelcome visitors to the community and vve are 
inviting nevv settlers to buy into the proposed purchase 
of the late Henry Schonmier”s land (about 230 acres). 

Peace, Richard, Susan and Rubin Bingham, Upper 
Tuntable Falls Road, Nimbin, NSVV 2484. 
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RICE (Oryza sativa). Grass family 

I have a quantity of bio-dynamic rice vvhich is still in 
the husk. No one is able to tell me hovv to dehusk it. Can 
you help, please? 

Mrs 4. VVebster, North Caulfield, Victoria 

Hulling or husking rice on a small scale is a 
problem. İt is usually done commercially vvith a large 
machine. Hand-operated huskers are used in dapan and 
other parts of Asia but not avallable here. 

As rice stores best in the husk, it is best to dehusk 
only small quantities at a time. A primitive method is to 
place the grain in a cloth in a hollovved-out depression, 
such as the top of a tree stump. Hammer vvith a rubber 
or vvooden mallet. This scratches and loosens the husk, 
vvhich still needs to be vvinnovved — a fan could be used 
to blovv out the husks. 

A dravvback to this method is that it breaks a lot of 
grain. You could try using a mortar and pestle. Has 
anyone got some better ideas? 


lam vvondering if vvhite rice and brovvn rice are the 
same? 1 had alvvays understood that brovvn rice vvas 
unpolished, but my nephevv, vvho is not long returned 
from Asia and India, says their rice is very vvhite and 
can”t imagine they vvould go to the trouble of polishing 
it. 

Eileen Bovvden, Miranda, NSVV 

Brovvn rice and vvhite rice do come from the same 
plant — and can be ““made”” from the same seed. Rice 
in the husk is called ““paddy””. VVhen the husk is 
removed you have brovvn rice. 

The ““bran”” covering contains the malority of 
vitamins and nutrition found in rice. VVhen it is scraped 
or ““polished”” off in a machine, you then have vvhite 
rice. 
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Angelica, from Gerard”s Herball 


By RON QONES 

Angelica Archangelica officinalis, or Angelica 
officinalis (Mvhich are apparently the tvvo main varieties 
grovvn in Australia), is a herb very much in demand. 

Other varieties, mostly grovvn overseas, are A. 
atropurpea (medicinal), A. cuttisii, vvhich grovvs only to 
four feet, A. rosefolia (another variety grovvn in Nevv 
Zealand) and A. sylvestris, vvhich also grovvs to four 
feet. 

İn this article 1 vvill conform to the varieties grovvn 
here. Angelica is a beautiful herb vvhich originated in 
the lovv valleys of the Svviss Alps and other cold parts of 
Europe. İt grovvs to a height of up to six feet. 

VVhile grovving, stems of the plant may be cut for 
use. İn vvinter, especially in colder regions, it dies avvay 
and regrovvs from the base of the plant vvhen spring 
approaches. İt seems to prefer shade and a fair amount 
Of vvater. 

Angelica is used candied. VVhen cooked vvith a sugar 
syrup, it turns a brilliant green and is in much demand 
as a svveet. İt can also be used to advantage vvhen 
cooking rhubarb, by putting a fevv stems of angelica in 
vvith the rhubarb, to vvhich it gives a pleasant, unique 
flavour. 

The plants are sometimes difficult to get started. In 
the first place, seed must alvvays be fresh, as the seed 
has a propagating life of only 14 days. It can be grovvn by 
root division from a vvell-established plant, or by small 
cuttings taken before the stems become hollovv. 

Bevvare of buying seeds other than in mid- 
December or danuary. İn Australia, angelica sets seed 
in its second year of grovvth, bearing large umbels of 
seed, vvhich ripen in mid summer. 

At Melody Farm vve have devised a method by 
vvhich vve can produce young seedlings vvhich grovv into 
strong plants at any time of the year. VVe only sell the 
fresh seed later in December and in danuary, vvhen vve 
knovv the seed is fertile and vvill propagate readily. 

One lady in South Australia vvrote to us and said she 
had bought seed from practically every nursery in 
Australia in an effort to grovv this delightful plant. She 
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had failed to produce one plant and vvrote back to say 
she had angelica grovving everyvvhere after vve had sent 
her some fresh seed. 

This year, after much experimenting, vve produced 
a crop of young seedlings, grovvn in the open in duly. 
VVe novv feel confident that vve can sovv and produce 
seedlings of angelica at any time of the year using our 
ovvn method. 

If you like angelica, grovv it preferably in the shade 
(even in vvinter), give it ample vvater, a little horse or covv 
manure, and you vvill be revvarded vvith vvholesome 
succulent plants that vvill add delight to your diet. 

Ron 8. doan dones, Melody Farm Nursery, 616 Old 
Northern Roaqd, Dural, NSVV 2158. 


ORGANIC FESTIVALS 

A one day Organic Festival vvill be held on Satur- 
day, October 22 by the Soil Association of South 
Australia at the Oakbank Area School in the 
Adelaide Hills (20 miles from Adelaide), starting at 
10am. 

Speakers vvill include herbalist Denis Stevvart 
from NSVV, Peter Bennett on organic gardening, 
dohn McGrath, miller from Nhill, Victoria, Dr Paul 
Madge on biological pest control and Giynne 
Bovven, from the CSIRO Division of Soils, on 
microbiology. 

"There vvill be displays of organic gardening 
equipment, alternative energy research and a 
variety of environmental issues. Enquiries: Henry 
Short, 6 Bickham Court, Dernancourt, SA 5075. 


The Organic Gardening 8 Farming Society of 
Tasmania is already gearing up for Organic "78, to 
be held on March 4, 5 € 6, 1976 at the Brighton 
Racecourse (via Hobart). Enquiries: The 
Secretary, Box 56, Sandy Bay, Tasmania 7005. 


Life begins at İTorty 


BY BRIAN VVALKER 

İt is said that life begins at 40. 1 decided to make 
sure that it did. 

dust before my fortieth birthday 1 gave up my 
career, sold my house in Sydney and moved vith my 
family to a small, run-dovvn dairy farm on the mid north 
coast of Nevv South VVales. 

Our aim vvas to get right avvay from the consumer 
rat-race and live a self-sufficient life vvhere vve could 
produce most of the everyday things vve needed 
through our ovvn efforts and vvith our ovvn resources. 

İ had often thought of moving out of the city but for 
one reason or another nothing ever came of it. I vvas 
firmly hooked on the usual thing: secure /iob, nevv car 
every fevv years, nevv house filled vvith the customary 
gadgetry, superannuation accumulating and so on. 

The big decision to drop everything and move into 
the bush vvas triggered back in 1973 vvhen 1 discovered a 
copy of Earth Garden in the Third VVorld Bookshop. İt 
vvas a revelation to me to learn that there vvere so many 
others vvho not only thought the same vvay 1 did, but had 
actually made the break from the city and apparently 
vvere making a success of their nevv lifestyles. 

İ vvrote to several people vvhose stories l read in EG 
to find out hovv they vvere managing, vvhat problems 
they had encountered and vvhether they had any 
regrets. The replies l received vvere very encouraging 
and really started me thinking. I reckoned that if others 
could do it, so could 1. 

Family discussions follovved. My vvife, Margaret, 
vvas iİust an average suburban mum vvho had never 
given a thought to ““dropping out”. But she knevv 
something vvas in the back of my mind. VVhen 1 
eventually broached the subiect, l think she vvas glad it 
vvas nothing vvorse. Much to my surprise, she vvas 
interested in the idea. So vvere the children, Mark, Paul 
and Fiona. 

Providentially, at iust about this time, changing 
business commitments enabled us to make the break 
vvith a minimum of fuss and the great search for land 
began. 

Like many others vvith similar ideas, our search 
began in the sub-tropics. Letters to real estate agents 
brought lots of information about extravagantly priced 
farms. İt vvas obvious right from the start that the only 
vvay vve vvere going to be able to afford a farm vvithout 
going heavily into debt vvas to pool our resources vvith 
other people similarly inclined. 

VVe decided to seek out established families like 
our ovvn, vvho vvould be able to make fairly substantial 
financial contributions. The aim vvas to keep the number 
Of people involved as small as possible. A letter in EG 8 
brought a flood of replies. Il ended up vvith a file of more 
than 200 letters. İl am sorry to say, 1 still haven”t got 
round to replying to everyone vvho vvrrote. 

As the letters flovved in, the iob of contacting and 
meeting people began. 1 lost count of the number of 
letters İ vvrote explaining our background and vvhat vve 
vvere hoping to achieve. VVhile the number of possible 
partners vvas being vvhittled dovvn the search for a 
suitable farm continued. 

Finally, after a series of meetings, vve chose five 
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families to share the venture vvith us and, soon 
aftervvards, found a suitable farm not far from Bellingen 
in north-east NSVV. 

İ registered a company in vvhich each family ovvned 
shares according to the size of their investment. The 
company purchased the farm and various portions of it 
vvere then leased by individual shareholders. 

İn 1974 vve moved to Bellingen vvhere vve lived in a 
rented house 30 kilometres from our land as there vvas 
no house on our share of the farm. This vvas very 
frustrating, but later events proved vve vvere fortunate 
not to have spent the last of our capital on a house of 
our ovvn. 

The fact is, after all the trouble of finding the land, 
forming the company, and finding the shareholders, vve 
vvere having second thoughts about the venture. 

İt fairiy soon became obvious to us that the other 
shareholders vveren ”t as close to our vvay of thinking as 
vve had been led to believe. The kind of co-operative 
venture 1 had envisaged no longer seemed possible. 


İf you agree that dropping out and establishing a 
truly self-sufficient lifestyle can be quite 
expensive, you may vvant to talk to me about my 
scheme for establishing a small self-contained 
farming community vvith pig raising as the main 
money-making activity. 

Money from the sale of pigs vvould be used to 
provide an income for the participants and to 
finance the introduction of organic farming 
techniques, alternative energy systems — the 
vvhole bit. 

VVhy pigs? Because they are highly profitable 
and 1 have had enough experience and tertiary 
training in pig raising to be able to provide the 
necessary knovv-hovv. 

My vvife and 1, and our three children vvould like 
to ioin vvith other similar family groups to get this 
proyect off the ground. The sort of proiect vve have 
in mind is something like Abbie Heathcote”s ideal 
community described in The Book of EFarthly 
Delights (revievved in EG19). 

I figure a family vvould need around $9000-$15,000 
for a share in a property and the business and for 
house building, tools, livestock and so on. 

The ideal location for the venture vvould, in my 
opinion, be in the mountains or vvest of the Great 
Divide, vvhere land is much cheaper than the more 
popular areas on the coast. 

If you vvould like to hear more about vvhat I have 
İn mind, drop me a line and tell me a little about 
yourselves, your abilities and your ambitions. 
Please don”t vvrite if all you”re after is a bit of 
cheap land. l”m looking for people vvho are 
genuinely interested in a /oint venture and vvho 
are prepared to vvork damned hard to make it 
succeed. 

Brian VValker, 60 Neurea Street, Mumbil, NSVV, 
2815. 


The result of this indecision vvas that, after tvvelve 
months, vve sold our share in the company vvithout ever 
moving permanently onto our land. İt vvas rather a 
sorrovvful decision to have to make after all the vvork vve 
had put into it, but vve could see troublesome conflicts 
ahead and decided it vvas vviser to get out before vve 
became too involved. Subsequent events shovved vve 
did the right thing so far as vve vvere concerned. 

A year of sharefarming on a property 130 kilometres 
north-vvest of Sydney follovved. VVe grevv corn and 
raised pigs, dairy -cattle and poultry. The practical 
farming experience vve gained vvas extremely valuable 
and made up for having to live vvith the hard-nosed 
commerecialism of the ovvner of the farm. 

Novv vve are looking for a place of our ovvn again. VVe 


have been as far north as Cairns looking at all kinds of 
farms but vvithout finding the place that really suits us. 
The search continues in vvestern Nevv South VVales at 
the moment. 


Although vve still haven”t reached our goal of a 
simple, self-sufficient life, in harmony vvith nature, vve 
are confident of reaching it eventually. The “light from 
the city”” vvas our biggest step and that”s behind us 
novv. 

VVhile the search goes on, vve are increasing our 
knovvledge and practical experience all the time. My 
family has taken readily to life in the country. Ask any of 
us novv if vve vvould return to the city and the ansvver 
vvould be an unhesitating ““not on your lifel”” 


Preserve your 


tence 


By BRİAN VVALKER 

VVouldn”t it be nice to use the saplings grovving on 
your ovvn land for fence posts that vvon”t rot in the 
ground vvithin a year? You can — if you treat them vvith 
preservative before using them. 

Softvvood timber can be preserved by anyone, us- 
İng simple equipment usually available on any farm. 
VVhat”s more, treated round timber posts vvill be 
stronger and vill last longer than any other kind of post, 
including concrete and steel. Naturally they vvill be 
cheaper. 

İt has been estimated that the average life of a 
treated post should be about 75 years, depending on 
the type of preservative used. 

The main reasons for failure of untreated timber 
fence posts are decay and termite attack. Softvvoods 
are particularly prone to rapid decay and termites love 
them. Eucalypt timbers — especially hardvvoods — last 
a little longer, but the sapvvood outer layer still decays 
quite rapidly. That”s vvhy farmers usually fell quite large 
trees for splitting into fence posts, to get the maximum 
amount of hardvvood and minimum sapvvood. 

But vvith preservative-impregnated round posts a 
maximum amount of sapvvood is desirable. The vvider 
the treated band of softvvood, the longer the life of the 
post in the ground. 

The tvvo best preservative treatment methods 
replace the sap in the softvvood vvith a chemical preser- 
vative. VVith softvvood timbers, such as radiata pine, the 
vvhole of the post is impregnated, providing a protective 
barrier around the more durable hardvvood core. 

Treated, round unsplit posts are not only decay 
resistant, they are also highly toxic to vvood-destroying 
insects and organisms — yet harmless to livestock and 
other animals. 

There are several vvays of treating sapvvood vvith 
preservatives. Those vvhich anyone can do vvithout ex- 
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posts 


pensive pressure equipment are the hot and cold tank, 
cold soak and sap-replacement methods. 

So long as the sapvvood is at least 12mm thick, most 
Australian timbers are suitable for preservative treat- 
ment. The one exception is cypress pine, vvhich is very 
difficult to treat. 

Preservative oils 

Creosote oil or five per cent pentachlorophenol in 
oil may both be used for the hot and cold bath or cold 
soak methods, but notfor the sap-replacement method. 

Coal tar creosote has been used as a vvood preser- 
vative for over a hundred years. İt is derived from coal 
tar distillates by the high temperature carbonisation of 
bituminous coal and contains some 160 separate 
chemical compounds comprising liquid and ” solid 
aromatic hydrocarbons, tar bases: tar acids and so on. 

Creosote is used vvhere protection against rot and 
termites is more important than paintability and 
cleanliness of the treated timber. 


Copper chrome arsenate (CCA) salts 
These salts are a vvater-soluble preservative that 
becomes “fixed” in the vvood. They are used in the sap- 
replacement method. These vvater-borne preservatives 
are extremely clean and the treated timber may be 
painted. They are “fixed” vvithin the timber by a chemical 
reaction vvhich makes the toxic components insoluble. 


Preparing posts 

First remove a// the bark. Don”t leave even a small 
patch as it vvill prevent the entry and even distribution of 
the preservative. 

Bark can be more easily removed if it is stripped off 
straight after the tree has been felled, before the sap 
has time to dry. Crush the bark in a line from end to end, 
vvith the back of an axe. İt should then peel off evenly in 
long strips. 


HOT AND COLD SOAK METHOD 


TvvO 200 litre drums cut lengthvvays and /oined 
(may be longer if necessary). 


İoin 


hold-dovvn 
battens 


posts for treatment 
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Posts to be treated by any method other than the 
sap-replacement method should be dried to about 30 
per cent moisture content. To do this successfully, 
stack them (after removing the bark) so that air can cir- 
culate around each post. 

Build your drying stack in a vvell-ventilated area in 
the open, or in an open-sided shed. The stack should be 
at least 300mm above the ground, supported on stones 
or old drums. Each post should be at least 50mm from 
its neighbour and each layer should be separated from 
the next by using tvvo posts as spacers. 

Unless the vveather is damp, it vvill take about three 
months to dry the sapvvood sufficientliy. Once the posts 
are ready, start the treatment vvithout delay, or you may 
find the sapvvood has been attacked by Lyctid borers. 


Hot 8. Cold treatment 

İf you place your dried posts in a container of 
preservative and heat it, the air in the sapvvood cells ex- 
pands and some of it is forced out. If the hot solution is 
then allovved to cool, the air remaining in the sapvvood 
contracts and the preservative is dravvn into the vvood. 

The advantage of this method is that very good 
penetration of the sapvvood is obtained in a short time 
vvithout the need for expensive equipment. 

The disadvantage is that constant attention is 
necessary vvhile the solution is being heated because 
oil-type preservatives are highly inflammable. 

You vvill need a couple of old 200 litre drums vvhich 
you vvill have to cut in half lengthavays, then vveld the 
sections together to make a long, open tub. 

This tub is then placed over a specially constructed 
fireplace made of stone or bricks, vvith a couple of steel 
rails to support it. You can also lay the fire in a trench 
beneath the tub. 

You vvill need a thermometer to regulate the 
temperature. 


VVhat to do 

İmmerse your seasoned posts in preservative in the 
tub. VVeight them dovvn so they stay fully submerged 
and don tfloat. 

Light a fire under the tub and heat the preservative 
solution to around 80”-100”C. Keep the solution at this 
temperature for four hours, then let the fire go out and 
allovv the solution to cool. 


VVarning: VVhatever you do, dor”t let the brevv boil 
over or you”ll have a marvellous conflagration and no 
postsl Don”t let any moisture get into the preservative 
either, or it vvill froth most alarmingiy vvhile it is being 
heated. 


Cold soaking 

İf you think the hot and cold method is too much 
trouble, simply stack your posts in the creosote or pen- 
tachlorophenol solution for about 10 days. 

To see if adequate penetration of the preservative 
has been attained, cut a treated post in half and have a 
look. Treatment vvill be complete if all, or nearly all, of 
the sapvvood has been penetrated by the preservative. 


Sap replacement method 
İf freshiy-cut round posts are peeled and stood vvith 
their butt ends in vvater, the sap evaporates from the ex- 
posed ends and is replaced by vvater vvhich is dravvn up 
through the sapvvood. 


SAP-REPLACEMENT METHOD 


peeled posts 


200 litre drum 


solution level 


By adding vvater-soluble preservative salts to the 
vvater, the salts vvill be dravvn up vvith the vvater and 
deposited in the sapvvood. 

The big advantage of this method is that it is cheap, 
effective, requires little attention and only the ends of 
the posts need to be immersed in the solution. 

Copper-chrome-arsenic (CCA) salts are used for 
this treatment. Oil-type preservatives are not suitable. 

VVhen de-barking posts for treatment by this 
method, you must be specially careful to avoid cutting 
into the sapvvood as a cut vill interrupt the upvvard flovv 
Of the sap, resulting in patchy treatment. 

Treatment of the posts must be done on the same 
day as the posts are felled and de-barked. 

You can use any shallovv container — a concrete 
trough or half a 200 litre drum vvould do nicely. The 
preservative solution should be mixed according to the 
manufacturer”s instructions. 
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Method 

Cut and peel enough posts to fill one tub, butt ends 
dovvn. Pour in the solution, allovving about 400 litres per 
m: of sapvvood to be treated. 

Leave the posts standing in the tub until the level of 
the solution stops going dovvn, indicating maximum up- 
take. About 32 of the solution should be used up. Posts 
should then be inverted and the tops left to soak for a 
fevv days. Treatment may take from a fevv days to a fevv 
vveeks — depending on the kind of timber and the 
vveather. 

Posts may be used immediately after treatment, or 
they can be stacked and allovved to dry. The treated 
timber dries quickly and it can be painted vvhen it is fully 
dry. 

Treatment can be carried out at most times of the 
year, but it vvill take longer in the vvinter because cold 
vveather retards evaporation. CCA salts, after absorp- 
tion, react chemically in the vvood to form highly insolu- 
ble compounds vvhich vvill not leach out, even in very 
vvet conditions. 

The preservative solution is clear and odourless 
and must be handled vvith care because of its toxicity. 
Treated posts should not be bored, vvires should be at- 
tached to them vvith staples (see EG16). 


VVARNING 

ə Until they become “fixed” in the timber, CCA 
salts are extremely toxic and care must be taken 
vvhen using preservative solutions vvhich contain 
them. To avoid environmental damage, surplus 
solution must be disposed of very carefully. 

Take these safety precautions: 

ə Keep salts and solutions out of reach of 
children and animals. 

e Don”t splash the solution about vvhen you are 
mixing it. 

ə Cover containers of solution carefully so 
livestock and vvild birds and animals can tdrink it. 

e VVash your hands after handling the salts or 
solution. Don”t eat or smoke before you have 
vvashed. 

e Don”t get CCA solution on your clothes. lİt 
damages fabrics. 

e Store surplus solution in 200 litre oil drums, 
but grease the diecast plugs to save them from 
destruction. Don”t use drums in vvhich solution 
has been stored for any other purpose. 

ə Dispose of surplus solution very carefully by 
burying it in a deep pit, vvell avvay from vvatervvays 
and stored vvater. Place savvdust in the pit before 
filling it in vvith soil. 

ə Pigs are sensitive to pentachlorophenol, so 
don”t use it for preserving timber to be used for 
pig fencing or farrovving pens. 


SOURCES 

The most readily available preservative is creosote, 
vvhich can be bought at most hardvvare stores. But don”t 
buy itin small quantities. Buy itin large drums from farm 
or builders” hardvvare suppliers — it”s cheaper that vvay. 

CCA salts can be obtained from tvvo firms vvhich 
have branches throughout Australia. They are Koppers, 
and Rentokil Pty Ltd. 

More information about preservative treatment of 
timber posts can be obtained from State Departments of 
Agriculture, the Forestry Commission of NSVV (Form 
VVT6), or the CSIRO. 


SURPRISING UVINES 


By QOHN 4. ALDERSON 

To begin vvith, a fevv general notes for people vvho 
may have missed my article, Adventures in vvine in 
EG11. All the recipes given here vvill make approximate 
gallon lots — that is you should have a gallon (six bot- 
tles) to bottle. As there is a little vvaste that means that 
you should begin vvith somevvhat more than a gallon. 

Usualiy the first fermentation (on the pulp) vvill take 
place in a tvvo-gallon plastic bucket, preferably nevv and 
vvhich certainly has not been used for detergents, 
kerosene or insecticide, etc. 

This should be covered vvith several sheets of 
nevvspaper or heavy cloth or a lid all through the 
fermentation. Straining is done by hand through a 
square yard of calico. As this usually means pressing 
too it is hard vvork. 

The iar should be a one gallon one, vvith another 
bottle large (and small) enough to take the surplus 
vvithout leaving too much air space. There must be 
some air space. These should have rubber stoppers 
and an airlock. 

The first rackings may be merely poured off the 
sediment but the later ones should be siphoned vvith 
about 30 inches of 3ath plastic tubing. 

Keep the vvine as closely covered as possible all 
the time. Keep it out of direct sunlight and, if possible, 
in the dark. Use vvine bottles and corks, vvhich allovv the 
vvine to breathe. 

Label each vvine and keep notes of all operations, 
so that faults can be traced, or a good vvine repeated. 
Don”t use metal at any time. Sterilise everything im- 
mediately before use vvith boiling vvater and don”t use 
soap or detergents. 

Realising that one is apt to grovv thirsty before a 
vvine vvhich takes five years to mature is ready, l am in- 
cluding vvines in these recipes vvhich vvill be ready in 
shorter lengths of time. A number of these vvines can be 
made at any time of the year because the ingredients 
are alvvays available. They can be made during he 
vvinter months vvhen there is not much else about and 
include herb and spice vvines and grain and nut vvines. 
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Method 
Having decided vvhich vvine to make, get the yeast 


, started. The general purpose yeast is the one most us- 


ed as it allovvs the natural characteristics to develop 
and, ata pinch, can be used for almost any “fTruit”. 

Use a small bottle as a ““starter”” bottle, sterilise 
vvith boiling vvater, and put into it about a half cup of boil- 
ed vvater, a desertspoon of sugar, some yeast nutriment 
(very little, use about a teaspoon of nutriment to the 
gallon of must), a little citric acid and the yeast. 

Shake to dissolve and plug the bottle vvith non- 
medicated cotton vvool and leave in a vvarm place (about 
75"F). 

If fruit iuice is available, use this instead of sugar 
and vvater, sterilising at 160”F. 1 find that if fruit iuice is 
boiled it seems to take longer to begin fermentation. 

The starter is ready for use vvhen little bubbles 
begin to appear. Some should alvvays be left and more 
sugar and vvater or fruit İuice added for your next vvine. 
A little sugar or fruit iuice at intervals vvill keep the yeast 
alive and healthy. VVhen the starter is ready, start 
preparing the must. 


Rose Petal 
2 quarts dark red rose petals (fust shaken together, but 
not pressed). 
3 Ibs sugar 
8 ozs chopped raisins (sultanas make a lighter vvine) 
rind and İuice of one lemon, one orange and one 
grapefruit 
nutriment 
general purpose yeast 

Gather the flovvers on a sunny day, İust using the 
petals. Add the rinds and pour on half a gallon of boiling 
vvater, mashing the petals. Cover closely, pressing 
dovvn the ““cap”” tvvice daily. 

Meanvhile, pour the other half gallon of boiling 
vvater over the chopped raisins. VVhen cool, add the fruit 
İuice, nutriment and yeast. After four days, strain the 
petals and add the i/uice. Ferment for another three 
days, pressing dovvn the ““cap”” tvvice daily. then press 
and strain, putting the liquid into the fermenting iar and 
the airlock in place. 

Keep the must fermenting as long as possible by 
adding more syrup. VVhen fermentation finally ceases, 
allovv to settle and pour or siphon carefully into 
another iar. After about six vveeks this vvould be 
repeated. This is racking. 


Continue vvith this until the vvinc is perfectly clear, 
then bottle into vvine bottles. The colour is very delicate 
and easily destroyed by light, so it should be covered, 
or keptiin a dark place atall times. 

Rose petal vvine should mature in a month or so and 
does not improve vvith age. It should be drunk vvithin a 
year or so. İt should be finished as a svveet vvine. 1 find 
that the grapefruit may be omitted vvithout harm if they 
are unavailable. Use an extra lemon. 


VValnut Leaf 
İngredients as above except for using a large hand- 
ful of chopped vvalnut leaves. This makes a dark 
aromatic vvine vvhich can be finished drier (that is, not so 


Ssvveet). İt is drinkable in a fevv months but improves vvith 
age, dropping a dark untidy sediment. If you intend to 
age this vvine it is best to decant it a little before drink- 
ing. 


HERB AND SPICE VVINES 


5 Billy Tea 
1 gallon of billy tea 
3 pound of sugar 
1 pound of chopped raisins 
rind and /iuice of one lemon and 1 orange 
nutriment 
general purpose yeast 

You may use ordinary tea, even vvhat”s left over in 
the pot, but don”t expect such a good vine. Put the 
chopped raisins, fruit rinds and sugar in the plastic 
bucket and pour over them the bolling tea. If using billy 
tea — and it”s vvorth it — don”t forget to put that stick 
across the top of the billy. There”s a scientific reason 
for it besides the folklore one. 

VVhen cool, add the nutriment, fruit iuices and 
yeast. Ferment for several days, press and strain and 
continue fermentation in the iar vvith added syrup as 
needed. 1 find this vvine best a little svveet. Although 
drinkable, in a fevv months this vvine improves vvith age 
and is vvorth keeping. 


Mace 

2 oz mace 
8 oz sultanas 
rind and /uice of one lemon and 1 orange 
1 gallon boiling vvater 
nutriment 
general purpose yeast 

Prepare as the rose petal vvine. Finish this svveet 
(unless you find it palatable dry). I found this a very plea- 
sant vvine at tvvelve months of age. İncidentally the 
mace vvill not have lost all its value, nor does it matter 
vvhich lot of ingredients the fruit rinds go into. 


Sage 
As above using 2 oz of sage. Probably the use of 
raisins vvill be more beneficial than sultanas. 1 left this 
vvine very dry, and for cooking, but itis drinkable. 


GRAIN VINES 


Broadbean 
2 pounds of dried broadbeans (seeds only). 
234 pounds of sugar 
4 oz chopped sultanas 
İuice and rind of one large lemon 
1 gallon of vvater 
nutriment 
general purpose yeast 

Boil the beans for tvvo hours and strain onto the 
sultanas and fruit rinds and sugar. VVhen cool add the 
fruit iuices, nutriment and yeast. Ferment for several 
days, press and strain and continue fermentation in a 
İar. 

Finish as a dry vvine and leave mature. This should 
be a very dry vvine and not drunk until mature, that is 
vvhen it ceases to be rough. Serve cold. There is no ear- 
thiy reason vvhy you can ”t also eat the beans. 
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VVheat 

172 pounds of vvheat 
2Və pounds of sugar 
1 pound ofraisins 
1 pound of sultanas 
rind and /uice of 1 lemon, 1 orange and 1 grapefruit 
1 gallon of vvater 
nutriment 
Sherry yeast 

Crush the vvheat, chop the fruit, add the rinds and 
sugar and pour over one gallon of bolling vvater. VVhen 
COOl, add the fruit iuices, nutriment and yeast. Ferment 
for a vveek, pressing the ““cap” dovvn daily. Strain into 
the iar and continue fermentation finishing as a svveet 
vine. 

İnstead of an airlock, use some cotton vvool in the 
mouth of the iar as the Sherry yeast requires air. This 
vvine must be matured and can be a very fine sherry. 


NUTS 


Almond 

2 oz almonds 
rind and /iuice of 1 lemon, 1 orange and 1 grapefruit 
1 pound ofraisins 
3 pound of sugar 
1 gallon of vvater 
nutriment 
Sauterne yeast 

Chop the almonds and raisins, add the rinds and 
simmer for half an hour. Strain and add the lİuice to the 
sugar. VVhen cool, add the fruit iuices, nutriment and 
yeast. Ferment, rack, etc and mature. Finish as a svveet 
vvine. I found this vvine has a fine vvhite oil floating on he 
surface vvhich took three years to get rid of. Because of 
this it is a difficult vine to clear, but it is very pleasant. 


VValnut 
As for almond but using tvvo ounces of vvalnuts. 
This vvine is rather beautiful and vvorth the trouble the 
oil vvill cause. At one stage the vvine vvill smell rotten 
and look vvorse. dust put it avvay and vvait. 


FRUIT 


Cherryplum 
5 pounds of cherryplums 
2Və pounds of sugar 
8 oz chopped raisins or sultanas 
rind and fiuice of tvvo lemons 
1 gallon vvater 
pectozyme 
Campden tablet or “sulgram”” 
Sauterne yeast 

Pour one gallon of boiling vvater over the fruit, 
raisins and lemon rind. VVhen cool mash the fruit vvith 
the hands, add the Campden tablet and a teaspoon of 
pectozyme and leave for three days. Strain and press, 
stirring in the fruit İuices, sugar, nutriment and yeast. 
Ferment as before. 

This vvine may be finished vvith varying degrees of 
Svveetness or dryness and served accordingiy. İt vvill 
probably take at least a year to mature and may improve 
vvith more. 


Lillypilly 
6 pounds of lillypillies (large fleshy type) 
3 pounds of sugar 
1 pound of sultanas 
1 gallon of boiling vvater 
nutriment 
general purpose yeast 

Crush the lillypillies by hand and add the chopped 
sultanas and sugar and pour over the boiling vvater. 
VVhen cool add the yeast and nutriment. Ferment for 
four days, pushing the cap dovn tvvice daily. Press and 
strain, continuing the fermentation vvith added sugar if 
necessary. 

This vvine may be finished dry or svveet and 
responds to a little age. İt is an excellent rose, assum- 
ing the lillypillies are used. Don”t use Campden tablets 
or “Sulgram”” vvith this vvine or you”ll lose the colour, 
and of course keep out of the light. 

As 1 invented this vvine the least you can do vvhen 
you make it is to toast me novv and then vvhen you drink 
it. 


VEGETABLE 


Tomato 
6 pounds of very ripe tomatoes 
3 pounds of sugar 
1 oz bruised green ginger 
1 gallon of vvater 
nutriment 
general purpose yeast 

Mash the tomatoes and add the ginger and sugar 
and pour on the gallon of bolling vvater. VVhen cool, add 
the nutriment and yeast and ferment six days, pressing 
dovvn the “cap”  tvvice daily. Strain and press and con- 
tinue fermentation. 

This makes a dry vvhite vvine, pleasant to drink and 
excellent for cooking steak and other meats. Use the 
same recipe for capsicums. 1 found capsicum vine un- 
drinkable, but excellent for cooking. 


Butternut Pumpkin 
5 pounds of butternut pumpkin 
İuice and rind of 2 lemons and 2 oranges 
1 oz bruised green ginger 
3 pounds of sugar 
4 oz raisins 
nutriment 
1 gallon of boiling vvater 
general purpose yeast 

Grate the pumpkin, including rind, add the rinds, 
ginger, sugar and chopped raisins and pour on the boil- 
ing vvater. Cover and leave. VVhen cool, add the nutri- 
ment, fruit iuices and yeast. 

Ferment four days, pressing dovvn the “cap”, etc. 
Press and strain and continue fermentation. Il prefer this 
svveet. This vvine may have to mature but it is not a vvine 
vvhich keeps. 


GRAPES 
İt is not really easy to make a good vvine out of 
grapes. 


53 


Sultanade 
1 gallon sultana iuice 
general purpose yeast 

This should be made vvith the sultanas İust ripe and 
containing a lot of acid. Ferment for about four days un- 
til the bulk of the fermentation is over. 

Bottle in beer bottles, using crovvn seals and store 
outside for tvvo or three days (they often explode). Very 
carefully put in the refrigerator as required but do not 
freeze. Open outside. 

A refreshing drink but it vvill not keep. Basically any 
fruit “ade”” may be so made except that mostfruit iuices 
need a little sugar added. For a svveet drink add about 
four oz of sugar of milk per gallon. 


Champagne 
one gallon of early sultana iuice 
Champagne yeast 

Ferment the must under airlock until it begins to 
clear. Rack and put into champagne bottles (the green 
ones vvith the punt in the bottom). Add about a deserts- 
poon of sugar, leave until fermentation is definitely tak- 
İng place, cork vvith champagne corks and tie dovvn. 
Store in a cool place for a number of years and serve 
chilled. 

Note champagne corks are long eylindrical ones. 
They need bolling at least tvventy minuteas and must be 
inserted using a corker. The cork should be tied dovvn 
vvith vvire. The pressure generateq,may be up to 14 at- 
mospheres and years of maturation are needed to 
combine the carbon dioxide vvith the alcohol to form an 
ester. 

Tokay 
20 pounds of very ripe Shiraz grapes 
Tokay yeast 

Crush the grapes and ferment on the pulp for a 
vveek, press and strain and continue fermentation vvith 
added sugar until fermentation ceases. Rack and store 
İn bulk for at least a year. Bottle and leave mature, 
perhaps for years. 

A reasonable c/aret may be made by adding a gallon 
Of sultana /iuice to the cap of the above after pressing, 
and fermenting for three or four days. Failing sultana 
İuice, use tvvo pounds of chopped sultanas and a gallon 
of vvater, or three pounds of sugar and a gallon of vvater. 

Finish this as a dry vvine and mature for at least 
several more months, perhaps a year or better. Grapes 
are unpredictable. If it doesn”t make a good vine use it 
for cooking, or dilute it vvith its ovvn volume of vvater and 
let it turn into vinegar (a long vvay from the vvine cellar 
and in a vessel you vvon”t be using for vvine). Strain, 
sterilise and bottle. 


FINALLY keep your iars and bottles labelled and 
keep notes of vvhat you do. Don”t be impatient, vvine is 
not made in a day. Thatvirtue belongs to tea. 

Don”t throvv the vvine out because it doesn”t taste 
right. Remember vvhat a scruffy fellovv you vvere until 
you matured. lmmature vvine can be actually revolting in 
smell and taste and some vvines take years to come 
good. 

İndeed 1 have vvines made this year that vvill be 
drinkable long before vvines made from the same fruits 
to the same recipe four years ago. But keep tasting your 
vvine right through and tailoring it to your taste. 1 can”t 
tell you hovv to do that, 1 think it”s sheer vvillpovver. 

Happy brevving and happy drinking. 


more 


İ am a vvoman aged 26, vvith a three- 
year-old daughter, İiving on a rented 
farm of 60 acres betvveen Lithgovv and 
Bathurst, NSVV. P”ve been there for over 
five years, so animals, home, etc are 
already established. Kristy and 1 vvould 
like to share the place vvith a lady vvith 
one or perhaps tvvo children. You vvould 
need some vvay of maintaining yourself, 
but rent is lovv. 

If you”d like to meet me and see the 
place, please vvrite: Robyn Brake, PO 
Box 49, Portland, NSVV 2847. 


VVe have a large block of 197 acres of 
bush in Tasmania vvhich vve vvant to sell. 
İt is a short distance north of 
Launceston, midvvay to Devonport. 
There are tvvo permanent creeks. Mostly 
İt is covered by good timber. Povver is 
connected to a piggery vvhich is the only 
structure. 

Price at $19,500 is belovv bank valua- 
tion. There is some fencing and a small 
part is cleared. 

Regards, dohn A. VVright, 11 Lauriston 
Street, Kyneton, Victoria 3442. 


Lam a 19-year-old nature conscious ci- 
ty dvveller vvishing to seek board on a 
farm in the Nevv England district. Il am 
poor and cannot afford to buy land, sol 
am asking around for vvork in return for 
rent. I knovv quite a bit about farming as 1 
vvent to Agricultural School, but 1 have 
not been able to put this knovvledge into 
practice. l have my ovvn goats and a hive 
of bees. Il am desperate to get out of 
Sydney. 

Neal Foster, 83B Richard Road, Narra- 
been, NSVV 2101. 


VVe vvould like to hear from people vvho 
may be interested in looking after a self- 
sufficiency farm from May to September, 
1978. The 60 acre block, half rainforest, is 
located on the South Coast of NSVV in an 
attractive sea valley betvveen Kiama and 
Novvra. 

The farm has taken hard vvork and 
adversity to establish. It has TV? acre of 
vegetable garden, a flock of laying hens 
and ducks and a vvhite meat and milk 
suppiy. Accommodation is one large- 
roomed cabin, cooking facilities, etc but 
no electricity, and is suitable for tvvo 
people only. The venture vvould provide 
an opportunity for people interested in 
self-sufficiency to discover hovv it vvorks 
İn practice and about themselves. No 
money is involved. 

Replies to: gohn Hay 8 Pam Simpson, 
RMB 337A, Foxground, NSVV 2534. 


land 


lines 


South Queensland, near Millmerran, 
21 acres eypress pine, gum, sparse 
bush. Creek at rear of property. Clearly 
pegged, freehold title, rural land. Price 
$8,500. 

Apply: M. VVhite, 6 Hellyer Crescent, 
Savage River, Tasmania 7321. 


VVe are forming a co-op on a 180 acre 
property at Uki in north-eastern NSVV 
(near Murvvillumbah). There”s a perma- 
nent creek running through and 90 acres 
İs cleared. Cost of a share is $4,000. 
There is some co-operatively ovvned 
equipment, including a tractor, small 
bulldozer and chain-savv. VVe vvould be 
pleased to hear from anybody interested 
İn co-operative living and self- 
sufficiency. 

Please vvrite to Colin VVestvvard, C/- 
PO Uki, NSVV 2484. 


VVe are interested in selling our 78 
acres at Lachlan, Tasmania. The farm is 
about 20 miles from Hobart and four 
miles from Nevv Norfolk. VVe have tvvo 
permanent creeks, tvvo dams, one of 
vvhich is spring-fed all year round, con- 
taining vvater-lilies and one platypus. 

Abour four acres are set out vvith 
raspberries and should realise $300-$400 
this season. There are also tvvo acres of 
mature cherry trees and a nevvly planted 
mixed orchard of fruit and nut trees. 

VVe have our ovvn gravel pit on the pro- 
perty and an area containing stone that 
splits to almost square blocks. There is 
an old cottae of four rooms, vvith elec- 
tricity, open fireplace, vvood stove, vvood 
heater and most other essential items. 
VVe have started building a log cabin near 
the top of the property. VVe get about tvvo 
feet of snovv once every tvvo or three 
years on the higher areas of the farm, 
vyhere it usually settles for tvvo vveeks 
before melting. The scenery from this 
higher area is really breath-taking. VVe 
are asking $19,000 and vvould prefer to 
sell to Earth Gardeners if possible. 

Peace, Bruce 8. gane Gilham, Box 133, 
Nevv Norfolk, Tasmania 7450. 


Six surveyed blocks of 2,873 acres total 
— 1,998 acres, 100 acres, 160 acres, 80 
acres, 400 acres and 135 acres are for 
sale at $25.00 an acre. There”s tvvo miles 
of river frontage, one hut 40ft x 18ft, vvith 
tvvo rooms and phone, no electricity. 
Portion Nos 20, 21, 24 8, 26, Parish — 
Drake and Hong Kong, Shire — Tenter- 
field. 

For further details, contact: Vernon 
Levvis, Box 35, Tabulum, NSVV 2470. 
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VVe are a couple vvith building and 
gardening experience gained on our 
ovvn 2 acres over the last tvvo years vvho 
vvant to buy a share in, and live on, a 
commune in northern NSVV or southern 
Queensland. 

Please vvrite: Kate 8 Tim Ditchfield, 
Mullumbimby Creek Rd, Mullumbimby, 
NSVV, 2482. 


VVendy and 1 ovvn a beautiful 16 acres 
that vve unfortunately must sell. It is 
about seven miles from Kyogle, NSVV, on 
a quiet, sealed road. Land is timbered, 
vvith rocky outcrops, suitable for building 
purposes. İt is fenced and ideally suited 
to self-sufficiency. lt faces north and is 
protected from harsh vvesterly vvinds. 
There is plenty of natural vvildlife. Price 
$7500. 

Geoff and VVendy Hamilton, 22 
Burdock Street, VVest Kyogle, NSVV, 
2474. 


VVe are a rural co-operative of seven 
families in the Strathbogie Ranges on 
470 acres and have a need for tvvo more 
families or partners, couples or 
vvhatever, to complete our group. İf you 
are interested in building your ovvn 
house, self-sufficiency, farming, etc, 
and have $6550 to spare, vrrite to ““İrun 
İllam Baluk””, C/- PO Merton, Victoria, 
3715. 


At 29 years of age and having lived in 
Canberra for 26 years, 1 feel the urgent 
need of change. lI”m the supporting 
mother of tvvo children (2Y2 and 4172) and 
vvould very much like to /ioin a group 
interested in an alternative lifestyle — 
preferably in northern NSVV. 

Iİ have no particular crafts or skills to 
offer (ex-secretary), but Im more than 
vvilling to learn and vvork hard and have 
some money to buy a share in land, etc. 

Anyone vvho can help, please contact 
me: Kath Collings, 115 Hannan Crescent, 
Ainslie, ACT, 2602. Phone Canberra 
48 9775. 


Unfortunately for us (because of 
medical reasons), vve have to sell our 
240-acre farm on the Kalang River, near 
Bellingen, NSVV. VVe moved here tvvo 
years ago and in that time vve have builta 
small cottage. As vve have taken the best 
of both vvorlds, vve novv en/oy organicaliy 
grov/n food, peace and serenity of 
country life, combined vvith hot and cold 
pressured vvater, septic toilet system 
and easy cleaning kitchen vvithout the 
loss of the ioy of cooking on a fuel stove. 
The farm is novv fenced and the much- 
needed sheds and bails have been 
completed, the orchard established and 
paddocks for small cropping have been 
fenced and are novv producing. 

The price is $34,000 and this provides 
the opportunity to return to country living 
vvithout the vvorry of getting established. 

Please contact Max and Ingrid Hovve, 
Kalang Road, Bellingen, NSVV, 2454, or 
ring (066) 55 1453. 


VVe are a couple, thirtyish, at present 
living in Melbourne, vvho are vvishing to 
start a co-operative community on 140 
acres, 100km north-east of Melbourne, 
near the Cathedrals. The area consists 
of 40 acres of bush merging into State 
Forest, 60 acres of cleared and fenced 
land and, like it or not, 40 acres of pines. 
There are tvvo dams and excellent soil. 

VVe aim to build a mudbrick house and 
experiment vvith soft technoloogy, 
organic gardening and permaculture. 
The land is available to us for about 
$30,000 and vve seek like-minded people 
(the number being negotiable) to share 
in our dream. 

Peace and love, Bruce and Alice 
Hedge, 12 lvy Street, Brunsvvick, 
Victoria, 3056. Phone 387 1979. 


Only 60 miles from the sea 1 have 240 
acres freehold, 200 acres being mostliy 
flat to lightiy undulating, heavily vvooded 
vvith permanent creeks and a 700 yards 
frontage on the Rocky or “Timbarra” 
River, surrounded for miles in any 
direction by virgin country, mostly 
proposed vvildlife reserve. Some 40 
acres of fairly steep country drops dovvn 
from 1200ft above the river. 

Price is $33 per acre, including survey 
and legal fees. l”ve already paid one- 
third and vvould appreciate a partner in 
this venture. This land is part of 27,000 
acres recently bought by some 350 
people in separate blocks. 

Please contact: Vernon Levis, C/- PO 
Box 35, Tabulam, NSVV, 2470, for much 
more information. 


Tvvelve people are establishing a co- 
operative community on a 160-acre 
property vvhich vvas once a dairy farm at 
The VVolery, near Denmark, VVA. The 
plan is for members to design and build 
their ovvn single or communal dvvellings 
in several clusters around a community 
centre. The /ioining fee is $2600 per 
member and the annual fee thereafter is 
$100. Some members may be able to 
make a living from farming or from crafts 
vvhile others may find local employment. 

Lnquiries are vvelcome. For further 
information contact: Leila and Henk 
Soerink, Lot 2005, Nornalup Road, 
Denmark, VVA, 6333. 


I am interested in buying five to 10 
acres, about 30 miles either side of the 
Murray River, vvith a fresh vvater creek, 
some forest and fertile land, vvith or 
vvithout shack. Can”t afford anything too 
expensive. Il intend to grovv my ovvn 
vegetables and herbs and have goats, 
ducks and various animals. 

I vvish to live in peace and harmony 
vvith mother nature. Anyone having a 
property for sale, please vrrite: Vohanne 
Kontionis, C/- Flat 1, 2B Thomson 
Avenue, Murrumbeena, Victoria 3163. 


I am interested in buying land vvith 
others, others vvho are seriously grovv- 
ing (or avvakening) and vvho are truly 
discoveing hovv man”s life should be, not 
according to some philosophy, but in 
vhat really comes from vvithin each. 
Each person or couple (or vvhatever) 
vvould have their ovvn private acreage to 
build their “Garden of Eden”, or perhaps 
some vvould prefer to share a very large 
garden vvith everyone, vvhile living 
privately. Please send suggestions. 

I personally, have $3,000. Sub-tropical 
Queensland, near the coast, may be 
suitable for a great variety of fruits and 
vegetables, etc. Close proximity to 
Brisbane may suit some. 

Please vvrite me some of your 
thoughts: Mark Latimer, 43 Edgar Street, 
Coffs Harbour, NSVV 2450. 


VVe have YVz acre in the village of 
VVingello, NSVV on the back road bet- 
vveen Moss Vale and Goulburn, next to 
farms and orchards. Povver is available 
and plans for an A-frame have been ap- 
proved. This land vvould suit someone 
vvith a need to be near vvork, or an outlet 
for crafts. The village of VVingello is 
about 10 scattered houses and one shop. 
Price is $2,000. 

Love, Eddie 8 Roslyn Hayes, Bald Hill 
Road, Grenfell, NSVV 2810. 


dust recentliy, because of the depress- 
ed beef industry, a next-door beef cattle 
property ovvner has decided to cut his 
land up and sell it in smaller parcels. İt is 
novv available for sale vvithout any added 
developer”s profit margin. 

There are 10 lots, ranging from 40 
acres to 290 acres and priced from $9,000 
to $21,000. All have a good creek frontage, 
some creek flats, good soil, a road fron- 
tage, electricity running through, phone 
available, tvvo separate school bus ser- 
vices nearby, one to the local primary 
and one to the high school in Port Mac- 
quarie, 27 miles avvay. 

Other Earth Garden folk live nearby. 
VVe have lived next door and have prac- 
ticed self-sufficieney in most things for 
many years, much having been passed 
on by our parents and grandparents. VVe 
vvould be happy to shovv anyone the land 
and assist people in their efforts to 
establish themselves. 

Yours truly, Neta £ Lindsay Tubman, 
Rollands Plains, via Telegraph Point, 
NSVV 2442. Phone Rollands Plains 
85 8263. 


Couple vvith friends and adequate 
funds considering the possibility of life 
enrichment through a return to the 
appreciation of the simpler things in life 
vvould appreciate advice on co-operative 
living — its advantages and pitfalls. VVe 
vvould be very interested in hearing from 
co-operatives vvithin 100 miles of 
Brisbane. 

Yours, Peta and Tony Matthevman, 
279 Birdvvood Terrace, Toovvong, 
Brisbane, Qld, 4066. 
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VVe vvould like to rent an old farmhouse 
for a month after Christmas. İt doesn”t 
matter hovv rundovvn it is, or hovv 
isolated. 

İf anyone can help, please vrrite: A. 
Zalac, 17 George Street, Highfields, 
NSVV, 2289. 


İ vvould like to sponsor one person on 
my land, guaranteeing self-sufficiency in 
return for part time help calculated 
equitably, but possibly one day a vveek. 
Previous horticultural training or similar 
experience is required. Help is required 
for interesting prolects, such as physic 
garden, herbarium, plant propagation 
and breeding, formal gardens, pools and 
ornamental animals. 

The land is in a tiny tovvnship vvith 
general store and PO and consists of 14 
acres of pasture, several small 
buildings, dam, use of 14 hp garden trac- 
tor vvith rotary hoe and situated only 20 
minutes from the seaside resort of 
Lorne, Victoria. In season there is good 
opportunity for a roadside stall. 

dohn Featherstone, PO Box 175, 
Prahran, Victoria 3181. 
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For sale, 77 acres, Cape Otvvay, Vic- 
toria. lsolated and vvild, overlooking 
doanna Beach, pounding surf, high rain- 
fall and fantastic grovvth rate. A creek 
rises on the block and there is access 
along it through the neighbour”s block to 
a tiny cove. There are magnificent 360” 
vievvs, as it”s the highest hill for miles 
around. A couple of excellent house 
sites, permit to build tvvo houses. A graz- 
ing lease on all roads is $10.00 per year. 
Rates are $40.00 year. 

Last mile of 2Vz miles access road is 
definitely four-vvheel-drive in vvet 
season. No SEC yet. A house plan, mud- 
brick, designed by architect Ken Robin- 
son, goes vvith the block. Cost $380.00 
per acre, that”s $30,000. Terms $5,000 
deposit (or more) repay balance over five 
years at 12 per cent. 

VVrite: Mary Thompson, PO Chevton, 
Victoria 3451, or ring (054) 72 2118 or (03) 
787 1202. 


dust after Christmas 1 vvill be leaving 
Melbourne and travelling through 
coastal NSVV and southern Queensland 
looking for land to buy. As l am in- 
terested in buying a share in a co- 
operative land and living deal 1 vvould 
love to get in touch vvith readers vvho 
have found their vvay into this set-up, as 
vvell as those vvho have gone it alone. 
Perhaps someone vvould let me pitch my 
tent for a fevv days and let me lend a 
hand in exchange for ideas and hints? PII 
have my dog vvith me, vvho though friend- 
İy and behaved, l understand may not be 
vvelcome in some places. Hope to hear 
from you soon. 

danet Clark, 6 VVickham Avenue, 
Nunavvading, Victoria 3131. 


access 


POLLEN NOTES 

Your State Agricultural Depart- 
ment vvill help you vvith information 
and publications about pollen. 

Pollen traps are available from 
Pender Bros or Guilfoyle bee- 
keeping supplies agents in your 
State. Prices vary vvith the model. 

About Pollen (binding) is available 
from Pender Bros Pty Ltd, PO Box 
20, Maitland, NSVV, 2320. Price $1.30, 
plus postage. 

Bees and People, by Naum 
loyrish, Mir Publishers, Moscovv, is 
an excellent book. İt also deals vvith 
the curative properties of bee 
venom. Available from Patchvvork 
Books, PO Box 73, Collingvvood, 
Victoria, 3066. (Send SAE for 
details.) 

More apiarists are harvesting 
pollen and are usually happy to sell 
direct. Most ““health”” shops stock 
pollen, but the cost may be 
prohibitive, as much pollen is 
imported from Nevv Zealand. Come 
on, you budding beekeepersf 
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POTTERS IN AUSTRALIA 
Editor: 2anet Mansfield 
$2.50 plus 50c postage from 
Pottery in Australia, 48 Burton 
Street, Darlinghurst, NSVV 2010 

danet Mansfield has produced 
a guidebook covering 166 
Australian potters, vvith photos of 
their recent vvork, a reproduction 
of- their individual marks, their 
background and current interests 
and the addresses of their 
vvorkshop. There”s also a “potted” 
history of the pioneer ceramic 
craftsmen in Australia, by VVanda 
Garnsey, founder of Pottery in 
Australia in 1962 and its editor un- 
til 1974. 


ELECTRIC VVHEELS 

The latest issue of Pottery in 
Australia Vol 16, No 1 (Autumn) 
contains a valuable survey of 
electric potters” vvheels available 
in Australia and a piece on vvheel 
design as vvell as the usual range 
of articles. There”s also an index 
to Vols 1 to 15. ganet Mansfield is 
the editor. 

Subscription $A5.00 tvvice an- 
nually, including postage, from: 
The Editor, 48 Burton Street, Darl- 
inghurst, NSVV 2010. 


chimney. 


COSİS. 
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Potters 
ın 
Australıa 


Cartoon by Bruce Petty 


NEVV ZEALAND POTTERS 
Edited by Doreen Blunhardt, 
photos by Brian Brake, A.H. 8 

A.VV. Reed, 
135 pages, hardback, $19.50 
recommended price 

The vvork, shovvn in excellent 
colour and black 86 vvhite photos 
and the vvords (from tape recor- 
dings) of Nevv Zealand potters, 
plus potters” marks of members 
of The Nevv Zealand Society of 
Potters. 


VVood Heat, vgohn Vivian, Rodale Press, İnc, 1976, 320 
pages. Price $6.95. 

dohn Vivian”s book is the most comprehensive 
coverage of vvood burning stoves, shovving hovv to 
install and maintain them, repair flues, build an oil drum 
stove, make charcoal, restore vvood cookers, clean out 
the chimney and build a “-cattied”” mud-and-stick 


İ”s profusely illustrated vvith black and vvhite 
photos and simple dravvings vvhich help explain the 
merits of different makes of heating stoves. 

Our revievv copy from Australia $, Nevv Zealand 
Book Co Pty Ltd. VVe notice VVood Heat is available by 
mail from Self-Sufficiency Supplies, 
Toronto, NSVV 2283 for a further 60c to cover postal 


PO Box 187, 
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SCHEMATIC OF CLEARINGS AND FIRE/VVATER SYSTEMS 


By MARIO ZOLIN 

Having spent one summer building the house, 
keeping a vvary eye on the horizon for signs of smoke, 
vve realised that for peace of mind vve vvould have to do 
something about reducing the possible hazard from 
bushfires. 

The danger vvas particularly brought home one day, 
soon after the end of the fire restriction period, vvhen 
vve decided it vvould be safe to burn off a large pile of 
small branches, tvvigs, leaves and old dead vvood vvhich 
had accumulated from the house clearing. 

VVhen vve started the burn it vvas cool and drizzly. 
The pile vvas about 20 feet long by 10 feet vvide and some 
six feet deep. A small fire vvas started at the dovvrivvind 
end and kept under control from a fire-fighting 
backpack. 

AlI vvent vvell, vvith a small fire guided around the 
outskirts of the pile for a couple of hours. Then the sun 
came out and the ground and pile dried out in minutes, 
the breeze changed direction and the fire started 
moving tovvards the centre of the pile. Some furious 
pumping vvith the knapsack spray soon exhausted its 
vvater supply vvithout putting out the fire and, vvhile vve 
got more vvater, the fire took off. 

VVithin 30 seconds, flames 30 feet high and a smoke 
column miles long fountained out from the pile vvith a 
heat so intense that the bark on trees 30 feet avvay 
began smokingl VVe had, of course, made the pile in a 
clearing, but vve had no idea hovv incredibly intense 
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such a fire could be. 

No harm vvas done, but it taught us a couple of 
lessons: 

(a) There is no comparison betvveen a vvell- 
behaved bonfire and a vild fire, 

(b) In the bush you are on your ovvn. No-one 
noticed our smoke column, even though it must have 
been pretty obvious for miles around, 

(c) V/hen a fire takes off, things happen very 
quickly. Unless you are prepared beforehand, you have 
no chance of intervening and the experience could 
prove fatal. Not being a Phoenix, the fatality could vvell 
be permanentl 

So vve started thinking about summers to come and 
looking around at our piece of bush. The vvhole area is 
covered in regrovvth stringybark and grey box, vvith a 
fevv large trees here and there. The floor is inches deep 
İn leaves and tvvigs. Obviously an ideal site for a fire to 
roar through, particularly as our little experience gave 
us ample evidence that stringybark bark burns fiercely 
vvith little encouragement. VVe are also on a fairly steep 
hillside, so the possibility of a fire climbing to the leafy 
branches of the tree is quite high (crovvn fire). 

Our first move vvas to cut dovvn any tree that could, 
in falling, come vvithin 20 feet of the house of any 
building. This is a fairly tricky iob, because it is quite 
common to under-estimate the height of trees. 

This left us vvith a clearing of betvveen 50 feet and 
100 feet of the house on all sides. A great pity in a vvay. İt 
does detract from the beauty of the surroundings, but 
adds greatly to our survival ability. Let”s be honest. Like 
death and taxes, bushfire vvill come around some year. 
VVe vvould like to be around to pick up the pieces the 
follovving year and if the pieces are bigger than bits of 
charcoal and ashes, all the better. 

VVe next removed all the small regrovvth and scrub 
from another 100 to 200 feet around the fringe of the 
trees surrounding the house, leaving only tall trees in 
small clumps, separated by open spaces. This gives the 
place a park-like appearance, vvhich has improved its 
feel compared vvith the original clearing. 

By the vvay, vve have recovered all the usable timber 
from the standing trees for fences and building frames 
and have burnt all leafy ends, dead vvood, fallen trees 
and combustible litter in a serious of lovely bonfires 
vvhich brightened up some of our rare dull vvinter days. 

VVe hope that by cutting dovvn the fuel available 
near the buildings, orchard and crops, the severity of 


“any fire coming through vvill be locally reduced enough 


for us to have a chance to intervene. The best 
intervention in the case of a full-blovvn bushfire is to 
take certain steps — long, fast ones — to a place of 
safety and, literally, to blazes vvith everything else. 

Novv for our planned intervention: 

Having had a little experience in trying to beat outa 
brush and grass fire vvith beaters (vvet bags tied to a 
stick), I do not recommend it as a past-time, or in any 
circumstances, except as a last resort to save one”s life. 

The standard 372 gallon backpack vvith spray is also 
out of the question except for very small fires vvith 
limited fuel. It is best suited to stop small fires started 
accidentally from spreading, and should alvvays be 
handy for that. 


VVATER SYSTEM 
VVe have installed our vvater system vvith an eye to 
providing fire vvater (not of the potstill variety — that 
comes after fighting the fire) as vvell as the normal 


household amenities and irrigation. 

Three 2000 gallon tanks are filled from the creek 
and provide head pressure for the vvhole system. They 
are so arranged that the last 1000 gallons in each can 
only be extracted vvith difficulty, thus ensuring that — 
even if the creek goes dry — vve vvill have a fair amount 
Of vvater to hoard. 

AlI the piping is Class B polythene, 172 inches for 
the mains and one inch for final feeds. All pipe from the 
tanks to the houSe is vvell buried to prevent fire getting 
to it and bursting it. 

VVater is prevented from draining dovvn via the feed 
from the creek by a non-return valve. At all buildings 
and at a couple of other strategic points, fire outlets in 
the form of a stub of 172 inch pipe and a gate valve are 
provided. 

Our pump is a 1/72 petrol-driven model and is kept 
close to the house. VVe have made a tail for it so that it 


can be connected directly to the fire outlets. A standard 
fire hose vvith combination fog/iet nozzle fits the pump 
outlet and should allovv us sufficient reach to quiten 
dovvn a reasonable fire before it gets through the 
clearings to our buildings or cultivated areas. Oh yes, 
vVe are staying home during the fire season unless it”s 
raining or snovving. 

VVe don”t plan to do anything else about our 
remaining 30 acres of bush. The Australian bush is 
legendary in its resistance to fire and extending our 
precautions all over the property vvould ruin it vvithout 
affording any better protection. If fire comes, vve”ll be 
too busy on Home Hill, 

VVe hope the fires don”t come but, applying the first 
lavv of engineering: ““Anything that possibly can, vvill go 
vvrong unless specifically guarded against””, vve can be 
pretty sure that they vvill. VVhen they do, vve hope to be 
able to fight back. 


NEVVS FROM US 


Dear friends, 

VVith 20 issues of Earth Garden behind us, vve feel 
vve”ve really come of age. İt seems like a birthday, or 
some other special occasionl VVe knovv from your let- 
ters that vve”ve inspired and encouraged many peo- 
ple — and that”s alvvays been our function and inten- 
tion. Even if vve haven”t changed your life, vve hope 
vve”ve at least brightened up some of your days. 

VVe ourselves look back on this period as a most 
exciting and creative part of our lives, during vvhich 
Vvve made contact vvith so many people, vvho, in turn, 
inspired and taught us. İt seems a long time that 
vve”ve been nurturing Earth Garden. Novv it”s a sturdy 
plant, but vve don”t feel in a rut. İn fact, vve”re even 
more determined to keep bringing nevv ideas (and 
good old ones) vvhich vve hope vvill make us all a little 
bit more considerate tovvards our environment, less 
reliant on fossil fuels and more self-sufficient in the 
future. 

So here are some of the things vve”ve planned so 
far for the coming issues in 19786: 


Earth Garden 21 


İrene vvill edit the danuary issue from the vvomen of 
Australia — for us all. There vvill be stories on yoga, 
spinning, vveaving, building, intervievvs and a direc- 
tory of sources covering the practical aspects of 
vvomen”s groups. VVe”d love to hear from any vvomen 
vvho vvould like to share their lifestyles, interests and 
ideas vvith us, EG features like letters and land lines, 
vvill be the same as usual, of course. 


index 


EG21 vvill include the index of issues from EG10 to 
20. The index of EG1 to 9 vvas in EG10. 


Earth Garden 22 


This issue vvill feature Neuv/ Settlers, hovv they 
escaped from the city and hovv they are managing 
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novv in their nevv lives. VVe”re planning to visit Nimbin 
and the Rainbovv Ridge area of northern NSVV to see 
vvhat”s been happening since vve vvere there at the 
Aquarius Festival in 1973. Of course, vve”d like to hear 
from nev/ settlers everyvvhere in Australia. 


Australian Access 


This vvill be a double issue EG23/24 vvhich vve hope 
vvill be a sourcebook on self-sufficiency in Australia. 
VVe feel there”s a real need to collect and evaluate 
many kinds of sources, tools and products novv 
available here (at last). This vvill be a big iob vvhich 
vve”ve already started. If you help us vve think vve can 
bring you a really useful, Australian publication 
bursting vvith ideas and crammed vvith names and ad- 
dresses. Helpl 


Subscriptions 


You can”t afford to miss any of this. Subscribe novv 
for 1978 and tell you friends to do so too. At the mo- 
ment, the price is only $7.00 to have those issues 
posted to you. 


Books 


As vvell as all this, vve are compiling the Second 
Earth Garden Book of selections from EG10 to 20. It 
vvili be published by Thomas Nelson (Australia) 
sometime in 1978. 

Keith has vvritten The Earth Garden Herbal, a pro- 
fusely illustrated book covering 40 herbs (vvith the 
help of the old herbalists) in a similar vein to our Lytel 
Herball (EG15 8. 16). Thomas Nelson (Australia) vvill 
also publish this vvork in 1978. VVe”lIl have copies for 
you and vve”ll let you knovv the details as soon as vve 
can. 

Puffl Puffl Meanvvhile, spring has come to our 
garden and, vve hope, to yours too. 

Peace 8 Love 
İrene £ Keith 
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